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2 2uF Riis Ste cae, Ls 


Increased utput 


INCE last season we have opened four 


new factories for making Packers’ Cans. 


2 Francisco, Cal. Savannah, Ga. New Orleans, La. New Castle, Pa. 


These new factories add very materially to our capacity. In addition, we have improved the 
equipment in all of our factories so that today we are better able than ever to continue our 


Prompt and Complete Service 


We are now booking orders for the 1908 season, for either early or season deliveries. 


4 “AMERICAN” Cans are the best “AMERICAN” Prices and Terms lead the trade 


American Can Company 


lew York Baltimore Chicago San Francisco 























SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


33-365 River St. CHICAGO 








| 


J. K. ARMSBY CO. 
Wholesale 
Brokerage anu Commission 
——, Pacific Coast 
oe Products 
Los Angeles 42 River St., CHICAGO 








SAM BAER & CO. | 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 


CHICAGO 





E. C. SHRINER 6 CO. 


Manafactarers’ Agents and Brokers in 


Ganned G000s and bans 


BALTIMORE, MD. 





EDWARD P. SILLS 
Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON #@ HALL 


— CANNED GOODS 


“merous «= DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jabbers in Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 














G. M. AHRONS CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





| 


DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


Canned Goods 


‘and DRIED FRUITS 
LOUISVILLE, KY. 





J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
tamed Gods and Dre Fr 


Correspondence Solicited 
34 WABASH AVE. # CHICAGO 





—i 


LOUIS M. PARK COMPANY & 


Established 1896 


Canned Goods - 


Duluth Brokers 


Note.—We cover all jobbing points+t 
theae ottiee. No better equipped brokerage hee 


OFFICES 
Minneapolis 





a 


WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 
301 Majestic Building 

INDIANAPOLIS, IND, 





GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS ~ 


CANNED Goons, DRieD Fruits, 
SALMON, CALIFORNIA PRODUCTS 


| 806 Spruce St., ST. LOUIS, MO, _ 





PINK SALMON 


The Best Quality and Most Popular 


rR A 
Sranus— 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 7 
SAN FRANCISCO, CAL. F 








C. A. Vandever § Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1698 


Canned Goods »«« Cans ’ | 


BROKERS 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS) 





PEPE SEEDS ODT PEEPS HEE TRS GES | ++ AEDS PTS EDO +P ENDe 1EDS +a] GER] | 


An ‘Old Friend, Fried and Jrue 
os It’s Better Now Then Ever 
7 ® ‘“BOLGIANO’S 
} “NEw “gg 
‘TOMATO 


4 DON’T DELAY ORDER TO-DAY 




















Pound $3.50 10 Pounds @$3. 25. 


Simply Fine Entirely Satisfactory 


aamted, somal BAe: no’s “New Century’’ Tomate last year eee, SEY ee Seed which we purchased ef you 


Jon. 8, 1908. - We Davtiicvon, Pia. | RamtbelRecting Fe. a, 
60 Pound Order Excel Their Picture 
as dod gaality cs we had “heft ini908 mee wom won Kak for py pe pat od by Hi 3! the, netghborkerd. IU has a It has a Lean erasers 
Get. 10, 1906. ied Ind. 


J. BOLGIANO & SON 


**Reliable Seed For 90 Years’’ BALTIMORE, MD. U. §S. A. 





; 
| 
| 


ie cae CEPR i RR a REIS AR Ob wo -ce- 
Press of J. Bolgiano & Son, Baltimore. 





i 


~ 








he me ee me mn we ne ee ee ee ee ee eal 


3 To 5 Hundred Acres 


J. Bolgiano & Son, Baltimore, Md. 

e have been using Bolgiano’s ‘‘Great B. B.” Tomato for a number of years, ]t 
has never failed to give satisfaction. We consider it the best tomato that grows fo, 
canning purposes and use it to the exclusion of all other varieties and we will place oyy 
order with you again this year 

We usually plant from three to five hundred acres in tomatoes. 
Lewis Lankford Tull Co. Virginia. 


Bolgiano’s 
Great Bb. 7 B gua omat O 





DON’T DELAY * ORDER TO-DAY 





POUND $2.50 10 POUNDS @$2.25 


J: Bolgiano & Son, ~* Baltimore, Md; 


Please. ship us'50 lbs. of your Bolgiano’s ‘‘Great B.:B:” Tomato seed. Please .be 
sure that this is pure stock, as we will put our dependence in you for next seasons crop. 
_: The “‘Bolgiano. Best” that.we got:from you-last year gave us entire satisfaction. 

nesta ai : » . aC, E. Sears, - Ohio. © aa ated 





we can supply all Standard Varieties Tomato Seed. 


J. BOLGIANO & SON 


‘‘Reliable Seed For 90 Years”’ BALTIMORE, MD. U. S. A. 
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"tana Goods Brokers and Commission Houses 


— 


THE J. Mc. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River St. ST. LOUIS, MO., 605 Granite Bidg. 

















BAKER & MORGAN | BOERING, PRESTON & CO. | FE. L. Southern & Co. 


Sales Agents MERCHANDISE 
CANNED GOODS Canned Goods a Speciaity BROKERS 


BROKERS 122 Water Street CLEVELAND, OHIO 








805 Citizens Bldg. Cleveland 











ABERDEEN, - MARYLAND J.H. Martin & Co. | ase H. F. DONLEY 
NELSON & DONLEY 


ea MERCHANDISE BROKERS MERCHANDISE BROKERS 
Canned Goods _ | GANNED GOODS, DRIED FRUITS 


Our Specialties OMAHA 
CORN & TOMATOES | 83S. Front Sf. | MEMPHIS, TENN. | Cover Jobbing Points: Nebraska, Western lowa 











CAN MAKING MACHINERY 


The Latest Automatic Side Seam Lecking Machine, with Soldering Attachment . 


Machine shown abov * hee ee ee pps com Rody Socns ing Machin epg yy “Se: ome Seldesins Devieg, hee ‘en chin s free of all jams 
mashe . we Aa we ity of 50, 9h a day. Wri and Dis 
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COTTINGHAM 


—\——— SELLS — 


CANNING MACHINERY )F ALL KINDS 





INCLUDING THE CELEBF -TED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 











H ! 
@ We make a complete line of. simple, substantial and effective 
for Canning Hominy, which at the same time does not call for a ~~ 3 
penditure in the equipment. 


Line consists of the following machines which cover each step in the process: 
Mixing Machine Washing [lachine 


Chitting or Hulling Machine Boiling Out Kettles 
@ We are prepared to furnish all formulas and instructions necessary for properly preparing 
his article toall purchasers of the machinery, and invite the correspondence of all interested 


Sprague Canning Machinery Co., 5 Wabash Ave , Chicago 








Bucklin’s GYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


This ts the Best Machine {n use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAG O- 
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ule BUY TIN ¢ 


THE VULCAN DETINNING CO. 
157 Cedar St., NEW YORK, ann STREATOR, ILL. 














— 


Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK. 





i 























WE ARE SOLE AGENTS 


for the United States 
and Canada for the 


Pillmore Anderegg 








Pea Viner 








Address all communications to us 


Chicago Canners’ Supply Co. 


42 River Street CHICAGO, ILL. 


W.J LATCHFORD, President 














RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














Tomato Canning Machinery 


BAKER'S 
GRASSHOPPER 
SCALDER 


WE MANUFACTURE A FU‘) LINE 
OF TOMATO CANNING MACHINERY 


Scalders, Peeling Systems, 


Fillers, Exhausters, Etc. 
Send for circulars. 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents, 
CHICAGO, $ 3 e ¥ ILLINOIS 
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JEROME B. RICE 
SEED COMPANY 


LARGEST GROWERS OF 


—SE FE DS=—= 


Used by 











CANNERS, PACKERS and 
PICKLE MANUFACTURERS 





ee 


We can supply for present delivery at lowest 
prices, or will make growing con- 
tract prices for 1908 crop 
BEANS, BEETS, CUCUM. 
BERS, ONIONS, SQUASH, 
PEAS, SWEET CORN and 
TOMATOES. 





CORRESPONDENCE INVITED. 





CAMBRIDGE VALLEY SEED 
GARDENS 


CAMBRIDGE, NEW YORK 







































CHICAGO, 








This machine we have demonstrated 

satisfactory for the work. We are 

familiar with efforts being made in 
this diréction and 


CLAIM 


as follows: The most simple 
mechanism for the purpose; the 
only continuous (non intermittent) 
feed; the most speedy; operates 
like a Sprague Cutter; capacity un- 
equaled; wastes no corn; causes no 
damage to the ears; cleans the ears 
after husking. For further particulars 


. address . . . 


Sprague Canning Machinery Co. 


Daniel G. Trench & Co., General Agents 


ILLINOIS 
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THE LATGHFORD 
CORN HUSKER 


Chisholm-HScott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 
C. P. and J. A. Chisholm Branch Office 


R. P. Scott with Sinclair-Scc tt Company 
J. A. Chisholm and R. P. Scott Baltimore, Md, 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competezt' 
attorney. 


Yours respectfully, 
CHISHOLM-SCOTT CO. 


























the A to ~ 
Tipper 


@¢ Attaches to the Hawkins Capper. Hun- 
dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and $ Ib. cans. 














FULLY GUARANTEED 


4 


ORDER EARLY. 


We have to refuse late orders_ 
every year 


4 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 


THE ULERY M. & S, SELF CLEANI 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 





The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Sand for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 


| 








coon 





THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with nurabers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
gumber on dial always remains the same.) 


HOW *"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be .pposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—te- 
move plug. ° 


Any ordinary number of kettles may be timed with one 





Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass 4 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 


For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @ GQ, Genese} Agents 














Bala SaSerd UNS YTN 
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Power Transmitting 
Elevating ..a Conveying 
MACHINERY 


FOR USE IN CANNING FACTORIES 
ROPE TRANSMISSION—SHAFTING 
CHAIN BELTING—PULLEYS 


FRICTION CLUTCHES— GEARING 
BELT AND SPIRAL CONVEYORS 


WEBSTER M’F’G CO. 
1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: 
88-90 Reade Street, New York. Pennsylvania Bidg., Philadelphia 




















NEW BUCKLIN 
PEA FILLER AND BRINER 














MANUFACTURED BY 


The Sinclair-Scott Company 
Manufacturers of Canning House Machinery 
BALTIMORE, MD. 





MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARY&#AND” AUTOMOBILE 








THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 


motion — Simple,. Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
————Y BLANCHING PEAS 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is it—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


~ DANIEL G. TRENCH G CO., General Agents 
CHICAGO, ILL. 
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Automatic Body Lock Seaming and Soldering Machine No, 2 


This machine is one of the great. 
est inventions of the age in cay 
making machinery. 

The body blanks are placed by an 
attendant on an automatic device 
which carries them into dies, where 
hooks are formed on the ends of the 
bodies, whence they are passed auto. 
matically to a formin [ee where 
a are formed with hooks inter 
locked and the seam pressed 
then passed automatically to an auto. 
matic fluxing device, which 
the flux, either liquid rosin, or acid, 
as may be desired, on the seam in 
such quantities as may be needed, 
and no more, so as to leave the bod 
ciean and neat after being soldered 
The body is passed forward to the 
soldering attachment, where a 
—_— device melts fiom a wire of 
solder the exact amount required to 

make a perfect seam, applying the 
same into a crease. 
After receiving the solder the body 
is passed under a set of heating or 
™ a sweating irons, causing the solder to 
soak into the seam thoroughly, the seem being wiped automatically, making a strong, clean seam with tess solder than any other device yet 
invented. Liquid rosin or acid flux can be used on these machines soldering the seam on the outside, keeping the inside of the body clean, 


MANUFACTURED BY 


TORRIS WOLD & COMPANY 


66 to 70 N. Jefferson St. jccnes a Co., 1 linthl UME Boston, Mass, CHICAGO, ILLINOIS 


Write for information and catalogue showing our complete line ct Automatic Can Making Machinery. 




















. USE | ‘ 
wenn Anchor Brand Soldering Flux 


Because it is the Best 


Non-Acid Non-Acid 
No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have used it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 











Manufactured and Sold only by 


ANCHOR BRAND GARDEN CITY LABORATORY, INC. 
NON.-ACID FLUX Main Office, 4134 S. Halsted Street 


CHICAGO, ILL., U. S. A. 
WRITE for PRIGES and INFORMATION 









































APPLIED PROVERBS 
Co 9° SSeEe—O 





“One swallow does not make a summe 





(ee DOES ONE SMALL 

PRINTING PRESS MAKE A 
LABEL ESTABLISHMENT. THE 
UNITED STATES PRINTING 
COMPANY HAS HUNDREDS OF 
MACHINES, WITH WHICH THEY 
MANUFACTURE MORE CANNED 
GOODS LABELS THAN ALL 
OTHER MAKERS COMBINED. 
THEY ARE AN ESTABLISHMENT 
WITH REPRESENTATIVES AT 

NEW YORK CITY 

BOSTON “e SAN FRANCISCO 
BUFFALO - - - - ST. LOUIS 
CHICAGO~ - . - MINNEAPOLIS 
BALTIMORE -~ - INDIANAPOLIS 
PHILADELPHIA - . - DETROIT 
PITTSBURGH - - - TORONTO 


BROOKLYN - - CLEVELAND 
CINCINNATI 
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Sanitary Pea Conveyor 








We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.); 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
~~ mation. 











Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
5 Wabash Avenue, Chicago| 
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CANNERS 


should bear in mind that we can furnish any 
kind of container which may be required in 
their work— 








ROUND SQUARE OBLONG 
Standard Hole and Cap 
Open-top Roll-top Coke Tin 


Extra-Coated Tin Enameled Inside Cans 


and that we can furnish cans in any quantities, 
from a great variety of shipping points. 








American Can Company 
NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 
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JAMES J. MULLIGAN, EDITOR 














SUBSCRIPTION RATES 


United States and Canada, On€ Year... «2.16. seeeee cece ceee eres caves 83.00 
. POCG™N, ONS FOAL... cccccccccvccgcccccccccccccccacevesocccosccccce 5.00 

es may be made by Post Office Order, Registered Letter 
name Draft, Express Money Order, or Order on the House ta Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 
Correspondence upon all subjects of interest to the trade ia solicited 


In correspondence, writers will observe the following regulations, 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 








General conditions are undoubtedly improving grad- 
ually. Pessimism surely is passing away. 
¢ S'S 
The sharp advances which have occurred in meat 
prices may turn attention of consumers more in the 
direction of canned goods. 
ok ok 2K 
There isn’t much news in the report, oft repeated, 
that “Jobbers are seeking concessions on tomatoes.” 
The phrase describes their usual attitude. 
* ok K 
Says the New York Journal of Commerce: “Some 
brokers think they see in the course pursued by the 
jobbers a deliberate purpose to hammer down prices on 
futures.” A similar suspicion is entertained out this 
way. How strange! 
= 
If the stock of tomatoes in canners’ hands in Mary- 
land, Delaware and New Jersey in January was below 





the quantity now held at three-quarters of a million 
cases or thereabout, and that isn’t very much for April 
Ist, the commencement of the quarter of the year in 
which consumption of tomatoes is by far the heaviest. 
eS 
Secretary Gorrell, of the National Canners’ Asso- 
ciation, is addressing personal letters to every canner 
in the United States, urging each to send in his appli- 
cation for membership in the organization as soon as 
possible, so that the work planned by the executive 
committee for execution during the ensuing year can 
be commenced. No grass is permitted to flourish 
under the feet of the National’s hustling secretary. 
.- 2.2 
The new commission of scientists appointed by 
President Roosevelt to determine the effect upon the 
human system of benzoate of soda, sulphate of copper 
and other chemical preservatives and coloring matters 
in use will undoubtedly devise its own methods and 
conduct its experiments in its own way, unhampered 
by precedent or instructions from high officials at 
Washington. The commission will be permitted to 
perform its important work according to its own de- 
vices. The personnel of the body is of the highest, 
its members being men who not only are qualified to 
conduct experiments along proper lines but whose 
fame is such that the country has the right to expect 
that their determinations will be accurate. 
ok ok *K 
We are of the opinion that if packers in other States 
would do as some of the canners in Maryland have 
announced their intention of doing; reduce their acre- 
age this season, the tomato situation would be much 
benefited. We know of no reason why the accuracy 
of the estimate that less than a million cases of toma- 
toes remain unsold in packers’ hands should be ques- 
tioned, yet the 1907 production of canned tomatoes was 
too large, and the only way to graduate it to bring it 
more closely in line with annual consumptive require- 
ments is to reduce the acreage, when as a natural con- 
sequence a reduction in output will follow. We cannot 
too strongly impress upon our readers the desirability 
of pursuing a conservative policy this year, and if the 
association leaders would inaugurate a movement for 
curtailing the tomato acreage in all of the principal 
packing sections of the country, the effect of their 
foresight would be to hold the market at a level where 
the packer may operate with profit, or at least avert 
overproduction and the ills which are so prolifically 
bred by that condition. Tomatoes or other lines of 


canned goods aren’t different from other commodities : 
production cannot overrun demand without a shrinkage 
in values ensuing. 
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CONTINENTAL CAN COMPANY 


DIRECTORS: ‘in - 
. G. CRANWELAL, Panes. pnt IBS 
A. W. NORTON, Vice-Paner. HICAGO 
. P. ASSMANN, Saorx & Tamas. SYRAOUSE 
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O. A. SUYDAM, Sauus Acme 


TO THE CANNING TRADE: 


We are now naming prices on all sizes ot Cans 
and also on Solder Hemmed Caps for Delivery dur. 
ing the season of 1908 as you may require, and we 
will be pleased to receive your inquiries and orders. 
Please address your communications to us at either 
Chicago, Syracuse or Baltimore, which ever is the 
better shipping point for your requirements, and they 
will receive our prompt attention. 

You can rely on the Continental Can and the 
Continental Hemmed Caps to be absolutely the very 
best in every sense of the word, and with our in- 
creased facilities, both manufacturing and shipping, 
we are enabled to give our friends the best possible 
service at all times. 

Again thanking you for all your Kind favors in 
the past and looking forward to an active and pros 
perous pacKing season in 1908, we beg to remain 

Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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Join the National Canners’ Association 


T IS desirable that a general and prompt response 
be made to Secretary Frank E. Gorrell’s appeal to 
the canners of this country to send in their appli- 
cations for membership in the National Canners’ 

Association. There is strength in numbers, and Presi- 
dent Crary, Secretary Gorrell and the other national 
officers wisely decided to increase the organization’s 
numerical strength before inaugurating the work 
planned by the Executive Committee to be carried out 
during the ensuing year. ‘ 

This work, if successfully carried on, will benefit the 
canning industry as a whole and its members individu- 
ally. There is much to be accomplished toward ad- 
vancing the industry, and this being the object for 
which the National Canners’ Association was organ- 
ized, the hearty co-operation of packers in all parts of 
the country is not only desired, but necessary. 


Deceiving 


FOOD magazine which bewails the change that 

has come over Washington with regard to en- 

forcing to the letter the provisions of the Fed- 

eral Food Law, and which regards itself as the 
champion of the people, the righteous hand which un- 
covers the trickery and schemes of “the dishonest food 
manufacturer,” surely at times tells the public some 
strange tales. 

In one of these articles, well calculated to create in- 
dignation in the breasts of female pure food advocates, 
earnest though ignorant they be, this question is asked 
in connection with official acts which are supposed to 
weaken the national law: 

‘Is it the product of apple peels, apple cores, worm-eaten 
spots and other waste matter gathered from the streets and 
garbage cans, transformed into any one of these marketable 
foods by the magic effects of chemicals? Is it the product 
of a renovating process by which ancient and spoiled canned 
foods are made to have the appearance of fresh goods? These 
are questions the consumer has a right to ask, and the label 
and the reputation of the manufacturer are the only sources 
to which he can look for an answer.’’ 


The label on the can or other package of food usually 
tells the truth. It is, in fact, the rarest thing in the 
world that unfit foods are packed in cans. 


The work to be done cannot be accomplished except 
by organized effort. The force of a large body com- 
posed of earnest, loyal individuals must be brought to 
bear or the carefully planned programme which has 
been prepared by the association’s able and earnest 
officials will fail of realization. The association should 
be regarded, as former President Bailey said in his 
annual address at Cincinnati, as “an industrial brother- 
hood,” which will wield an influence all the more pow- 
erful, will be in position to secure larger and more im- 
portant benefits for its members, the greater their num- 
ber. The association to be a real success must have the 
support of the bulk of the units making up the canning 
industry. YOU are one; will you not respond to Secre- 
tary Gorrell’s request that you join the organization 
which seeks to promote the welfare of your business? 
Address him at Bel Air, Md. 


the Public 


There are few or no disreputables in the canning 
business ; by far the majority of canners believe in and 
support the theory that food labels should never lie. 
They do not use benzoate or other preservative at all, 
having no occasion to. 

As regards manufacturers of catsup, etc., they seek 
permission to use preservative in order to keep their 
goods in palatable condition after the bottle has been 
opened and its contents exposed to the air. They do 
not ask to be permitted to use benzoate in order to 
manufacture their products from unfit materials. 

It is a slander to say materials out of which food 
products are made are gathered from the streets and 
garbage cans and transformed into marketable foods 
by the magic effect of renovating chemicals. Nothing 
of the kind is practiced, and we very seriously question 
the sincerity of the magazine writer who used the lan- 
guage quoted. 

It looks like going to almost any extremity to 
frighten the consumer, who naturally doesn’t know 
whether such assertions or intimations are founded on 
fact or not. 

In the end, the manufacturer is the person injured. 
Consumption of his goods is damaged, which is unde- 
served, since he has never in his life scavenged to ob- 
tain the materials out of which his products are made. 








ASPARAGUS CANNING COMMENCES IN CALIFORNIA. 


Asparagus canning will commence in California 
this week, with prospects for a considerably increased 
output of this vegetable. The total pack on the Coast 
is expected to be between 300,000 and 400,000 cases, 
or more than 50 per cent larger than the 1907 pack. 

Packers haven’t made opening prices. None are 
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expected for some time, but jobbers in the Middle 
West and Eastern markets have placed orders for 
canned asparagus subject to approval of prices when 
named. Packers have no stocks on hand at present, 
and there is only a light supply in the hands of the 
wholesale and retail trades. 





CANNER Want Ads sell surplus seed. 
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The stocks of many lines of goods are absolutely in- 
sufficient to supply the demand that should be in evi- 
dence if conditions were normal, and as people keep 
on eating canned goods and the general reports are that 
the demand from retailer to jobber is improving, then 
it follows as a matter of course that the scarcity of 
stocks in some lines must show up in the very near 
future, and firmer markets will materialize. Indeed, it 
may Safely be assumed that the consumption of canned 
goods, especially of the staple lines, will increase from 
now on instead of declining. The advances in the 
prices on meats will most assuredly tend to increase the 
consumption of staple canned goods, such as tomatoes, 
corn, peas, string beans, salmon, etc. What the packer 
needs most today is a stiffer backbone, and the cour- 
age to say no to an offer. The weak packer is largely 
responsible for the present weak market on some lines. 
The jobber cannot be blamed for buying in a hand-to- 
mouth way when he finds that each time he needs a 
few goods he can get them at from 2%c to 5c per 
dozen less than what he paid for the last goods of the 
same kind. If the packers would base their actions 
more upon the actual stocks in the market rather than 
upon their desire to turn their own holdings into money 
they would put up a bolder front and make business 
better all around. 

The trade probably do not as yet fully realize how 
consumption of canned goods has increased, the extent 
to which the country’s annual requirements of canned 
goods has expanded. Our requirements under normal 
conditions are far greater than back in 1903, when the 
total production of tomatoes was estimated at 10,679,- 
809 cases by the only statistician at that time giving 
attention to canned goods, as THE CANNER had not 
begun compiling annual statistics relative to the pro- 
duction of tomatoes, corn and peas. It is the general 
opinion that the 10,679,809 cases reported as packed in 
1903 was an underestimate by quite a margin, and if 
this be correct, the output of this great popular staple 
must have been, at the very least, 11,000,000 cases. To 
be sure, all these goods weren’t consumed during the 
ensuing twelve months; there was, of course, some 
carry-over into the succeeding season, yet one cannot 
help being struck with the fact that the country is cap- 
able at present of handling a 13,467,476-case pack, 
which it is well to remember arrived on a bare market 
eagerly awaiting and ready to quickly absorb an enor- 


mous quantity of goods, much more easily than it could 
care for approximately 11,000,000 cases in 1903-'o4 

The assertion that consumption has increased very 
materially isn’t an idle statement at all; it is a try 
statement ; a fact. What would have been considered 
large pack five or six years ago would be so short of 
present-day requirements that prices would leap sky. 
ward if we had now no greater supply of tomatoes with 
which to meet a year’s demand. Wonderful prosperity 
and a remarkable increase in population are two chief 
reasons for the increase. A third is the better ayer. 
age quality of what goes into the cans. Packers as q 
rule are more careful about quality than ever before 
This raises the average grade of the output, and that 
means a larger percentage of satisfied consumers, A 
fourth reason is the influence of the Federal and State 
food laws, which have made the public feel more cop- 
fidence in canned goods. The very natural result js 
that they eat them with greater relish, and they eat 
more of them, than ever in their lives. 

Wouldn’t it be strange if consumption hadn't in- 


creased at a rapid rate! There are good enough rea- J 


sons for it, regardless of a gain in population in five 
years amounting to at least seven millions. 
Considerations like the large production of tomatoes 
and peas last year continue to color jobbing sentiment, 
These at least are the considerations which wholesale 
distributors make use of as bases for their bearish argu- 
ments when such are thought advisable to produce for 
the purpose of jellying the spinal column of the packer 
who manifests disinclination to wilt and accept the 
buyer’s idea of what he should sell his goods for. As 
regards futures, packers are bearing in mind that it will 
cost approximately the same money to put up tomatoes 
and corn and peas next season as it did in 1907. The 
slight reduction in cost of cans, immaterial in itself and 
too insignificant to warrant the selling of futures at 
even a fractional difference, is offset by increases in 
other directions, notably higher acreage cost, a lift in 
labels, and a heavy advance in the price of seed. 
Tomatoes—More interest has been manifested this 
past week in tomatoes, spots, and somewhat more 
future business has been transacted, in at least a few 
instances on the basis of 85c per dozen, delivered 
here. Business at this figure we hear has been done, 
though 82%c per dozen, factory, is as low as many 
will go for their Indiana standard 3s, and some pos- 
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ably are unwilling to accept 822¢ f.0. b. Regarding 
tomatoes, advices from New York City note the spot 
market is steady now and that full standard goods 
command the price the packers ask for them. The 
interest of jobbers, too, evidently has increased some- 
what in that direction, and it seems that no full stand- 
ard Maryland goods are offered at under 77%4c, fac- 
tory. Off-standard goods sell at somewhat less, about 
7sc per dozen. One of the largest commission houses 
there, in commenting on the future tomato market, 
says; “If half of the inquiries received recently for 
future tomatoes result in actual buying orders, the 
month of April will be active enough to please the 
gllers. The jobbers are getting geared up to the 
buying point, unless all signs fail. We can buy stand- 
ard brands No. 2 tins at 57/2c to 6oc, and No. 3 tins 
at 77¥2c to 8oc, and No. 10 at $2.40 dozen, first class 
brands. Good, reliable brands of seconds can be 
bought at 5c to 7)4c under standards.” 

Corn—Spot sales aren’t in perceptibly larger volume 
than in the preceding week, when we noted a light 
demand. Business on standard and better grades of 
corn was within the former range, 6oc f. o. b. factory, 
for spot western on up to 7oc per dozen, holder, 
quality, etc., still governing. Packers aren’t urging 
buyers to enter orders for futures, nor does the calm 
way they seem to regard the spot situation, which at 
least doesn’t lead them to beg to be relieved of their 
holdings, seem to bear out the belief in some quarters 
that a large surplus is unsold in the hands of the 
canners. Future prices are maintained. The packers 
make no lower quotations than we gave last week, 
62%c per dozen factory, to 65c and better for west- 
ern standard, according to packer, reputation and 
locality. Country Gentlemen of western packing is 
quoted at 8oc per dozen, some brands higher. Accord- 
ing to reports on the New York market, there has 
been very little demand this past week for either spot 
or future corn of State or Western packing. The 
Maine fancy corn packers have finished their cam- 
paign and are about sold up, but a very limited amount 
of interest has been shown in New York in futures 
from other sections. New York State standard corn, 
either old or 1908 packing, may be bought at 7oc to 
72¥c per dozen. 

Peas—Peas, spot, are quiet, with prices and condi- 
tions here unchanged since last week, but there is 
more interest being shown in this article by the whole- 
sale trade. New York advices indicate a limited 
amount of jobbing business on spot peas, chiefly in 
standard grades, at 85c to g5c per dozen. It is noted, 
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however, that very few peas are obtainable at the 
85c price. Packers everywhere are closely cleaned 
up on cheap to medium grades. Baltimore reports an 
unchanged market for spot peas, quoting No. 2 sec- 
onds Junes at 80c to &5c, standards at goc to 9§5Cc, 
sifted at $1 to $1.10 per dozen. 

Sweet Potatoes—Sweet potatoes are in small sup- 
ply and the market firm. This is an article which has 
increased in popularity considerably of late and inas- 
much as supplies were light the practical cleanup of 
holdings has created a firm market. No. 3 standards 
are quoted in Baltimore at $1.20 on the spot, futures 
at 82'%c per dozen. 

Apples—Demand for gallon apples has improved. 
There are No. 10 standards quoted from Michigan 
factories at $2.25 per dozen f. 0. b. New York ad- 
vices continue to note a quiet and irregular market 
there, with State packing Ios quoted at $2.50 per 
dozen, some canners asking more. 

Pumpkin—Pumpkin has been quiet in the Chicago 
market this past week. We heard a quotation of 65c 
for No. 3 standard Ohio pumpkin, f. o. b. factory, 
also 65c for Indiana pumpkin. The range in prices 
is up to 75c. Ohio and Indiana future pumpkin is 
offered at 60c per dozen factory, future 10s at $2. 
Spot No. Io standard is $2.25 factory. 

Spinach—Spinach continues steady, but a freer 
offering is noted from southern packing points. A 
shade more demand is noted in the spot market. Bal- 
timore quotes No. 10 spinach at $3.25, No. 3 at $1.00 
per doz. for delivery during the spring. 

Asparagus—While no opening prices have been 
announced as yet on 1908 packed California aspara- 
gus, some of the Coast canners have intimated that 
their figures would average about $1.00 per dozen 
less than last year. In some quarters holders of spot 
asparagus appear to be pressing to sell out, and the 
tone on spot therefore is rather easy. 

Pineapples—Demand for pineapples is small at 
present in the various markets. Quotations f. o. b. 
Baltimore are: No. 2 seconds sliced, not eyeless, 85c; 
No. 2 seconds sliced, eyeless and coreless, $1.00; No. 
2 standards sliced, eyeless and coreless, $1.20; No. 1 
extra standards sliced, eyeless and coreless, 87%c; 
No. I extra fancy sliced, eyeless and coreless, $1.10; 
No. 1 fancy cocktail, $1.00; No. 2 extra standards 
sliced, eyeless and coreless, $1.40; No. 2 extra Bahama 
sliced, eyeless and coreless, $1.60; No. 2 extra fancy 
sliced, eyeless and coreless, $1.85; No. 2 standard 
grated, $1.40; No. 2 extra standard grated, $1.50; 
No. 2 extra Bahama grated, $1.60; No. 2 extra fancy 
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grated, $1.85; No. I extra grated, goc; No. 1 extra 
fancy grated, $1.10; No. 3 pie grated, in water, 85c; 
No. 10 pie grated, in water, $2.25. 

Fruits—Prices are steady to firm on California 
canned fruits, among which the chief interest is in 
peaches. Lemon cling peaches have been in better 
demand of late. Prices on lemon clings are firm, as 
the stocks are light. The following are some quota- 
tions on spot Michigan peaches, f. o. b. factory: No. 
2% yellow unpeeled pies, $1.15; No. 2 choice peeled 
yellow peaches, $1.15; No. 10 unpeeled yellow pie 
peaches, $3.25; No. 10 white unpeeled pie peaches, 
$3.00; No. 3 choice peeled yellow peaches, in water, 
$1.75. The following are some quotations on berries: 
No. 10 choice Michigan blackberries, $4.75; No. 2 
fancy Sanitary tin black raspberries, $1.75; No. 2% 
extra standard white cherries, $2.50, all f. o. b. 
Chicago. 

Peaches are quoted unchanged at Baltimore, with a 
very quiet movement during the past week and prices 
ruling as follows: No. 2 seconds peaches, white, 
$1.20; all yellows, $1.25; No. 3 seconds peaches, all 
white, $1.75; No. 3 seconds peaches, all yellows, 
$1.75; No. 3 extra seconds peaches, all yellows, $1.85; 
No. 2 standard peaches, all white, syrup, $1.40; No. 2 
standard peaches, all yellow, syrup, $1.40; No. 3 stand- 
ard peaches, all white, $1.85; all yellows, $1.90; No. 3 
extra standard peaches, all yellows, syrup, $2.00; No. 3 
extra selected yellows, Crawford and Smocks, $2.10; 
No. 3 peeled pie peaches, white or yellow, $1.65; No. 3 
unpeeled pie peaches, $1.30; gallon unp’d pies, $3.90; 
No. 1 extra selected yellows, Crawford and Smocks, 
sliced, $1.10. We hear of quotations on No. Io ber- 
ries, f. o. b. Baltimore, as follows: Blackberries, 
$4.75; blueberries, $5.00; black raspberries, $7.00; 
strawberries, $5.00. 

Sardines—Domestic sardines, which are in more 
scant supply now, canners along the Maine coast be- 
ing entirely cleaned up so far as we are able to learn, 
are firm here and in all jobbing markets, though the 
item has been inactive during the week reviewed. Our 
advices from the East do not indicate much business 
being booked on 1908 pack 34-mustard sardines. 

Lobster—Canned lobster is very firm here, but the 
market has been quiet during the past week. Not 
much has been done in either spot or future lobster. 

Oysters—There is no change in oysters. The pack- 
ing season in Chesapeake Bay waters is virtually over. 
Regarding the outlook, we quote the following report 
from Baltimore: “If past seasons furnish any basis 
for an opinion, it is fair to suppose that there will be 
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a good many oysters wanted between now and next 
fall, and it would not take very much buying to Catise 
a reaction from present low prices.” Another Balti. 
more report says, regarding the spring pack of Chega. 
peake oysters: “The pack is light and they look like 
a good purchase at today’s lowest figures.” This gop. 
cern quotes as lowest figures the following Prices: 
No. 1 tins, 5 0z., 75; 4 0Z., 70C; 3 0z., 65¢; light. 
weights, 42¥c; No. 2 tins, 10 0z., $1.50; 8 oz., $1.35; 
6 0oz., $1.25; light-weights, 8oc. ? 

Salmon—The salmon market remains firm in tone 
locally, while it is yet inactive, distributors not having 
commenced to stock up for the annual warm weather 
demand for this article. The market is firm on the 
strong statistical position of salmon, which is as good 
as cleaned up in first hands on all grades, pink fish 
being the only grade left in any quantity at all on the 
Coast, from where our advices are all firm in tone. 
We quote from a private advice just received: 
“Brokers announce an increased interest in pinks and 
chums, which they claim shows that the opening of 
the spring buying season is at hand. They anticipate 
a heavy buying of these cheaper grades, which are 
the only grades left in first hands of the 1907 salmon 
pack.” Holders of red Alaska salmon are very firm 
in their views. We call attention to the letter of our 
special correspondent at Seattle regarding the possi- 
bility of a strike among the salmon fishermen in 
Alaskan waters. 
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The spot market, locally, is in about the same con- 
dition as regards demand and market values as last 
week. Consumptive demand, however, is increasing, 
particularly for prunes and peaches, both of which 
items have been attracting rather more interest. The 
feeling, too, on prunes, is steadier. A report from 
the Coast says that the smaller sizes are being held 
by some at an advance over the quoted basis of out- 
sides and Santa Claras, 234c to 3c. 

Peaches—Peaches are in very short supply and buy- 
ers taking only such lots as are needed to fill imme- 
diate requirements. Prices hold firm at no quotable 
change since last week. 

Raisins—The week has been very quiet for raisins. 
There is no change in the local situation. The “Fruit 
Grower,” dated last week, says: “The whole question 
of the raisin carryover and quality is to be threshed 
out at a meeting of the growers and the Chamber of 
Commerce at Fresno on the 31st inst., and present re- 
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ports indicate considerable headway being made in the 
direction of pooling the holdings of the growers. 
Seeded raisins are being variously quoted from 6c to 
6%4c this week for fancy. There is little doing in 
loose raisins at the moment, and about the same range 
of values rules as heretofore for Muscatels, with 
2-crown held a little weaker in proportion than 3 and 
4-crown. Sultanas and Thompsons are quotable a 
little stronger than they have been ruling.” 

Apricots—The market on apricots is easy. 
tions are a little lower. 

Apples—A better feeling prevails on prime evapo- 
rated apples and some here note increased buying in- 
terest. A strong market is also noted in Eastern 
advices. 


a 


Kraut—In our last week’s issue we reprinted from a 
Wisconsin newspaper a short item stating that a lot 
of sauerkraut had been deposited on fields for fer- 
tilizing purposes. We did not mean to give anyone 
the impression that kraut is so cheap that it is only fit 
for use as fertilizer. Prices are low at present, yet 
there is a demand for sauerkraut of good quality. 
We are informed that this particular lot of kraut was 
improperly cured, and, it is said, consequently turned 
black and rotted, making it worthless. 

The season during which sauerkraut is consumed 
lasts longer than formerly, and there are hundreds of 
thousands of kraut-eaters landing on our shores 
annually. 


Quota- 
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Cans—Prices on packers’ cans for the coming sea- 
son’s use are being quoted by all the leading manufac- 
turers at the same prices as we have been quoting since 
the initial announcement of quotations for 1908. Or- 
ders continue to be booked, but the business shows no 
new features. Packers have placed can orders con- 
servatively as compared with 1907, although all the 
larger makers report a satisfactory aggregate business. 

Quotations by the American Can Company for im- 
mediate delivery at their convenience, subject to 
change without notice, are as follows: 

No. 1s, 1% in. opening 

No. 2s, 1% in. opening 
No. 24s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2%4 in. opening 


For delivery as wanted by buyers during 1908, the 
American Can Company quotes as follows: 

No. 1s., 1% in. opening 
No. 28, 13% in. opening 
No. 2%, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 24%4 in. opening : 

Usual differentials for special openings. 

Solder hemmed caps for delivery up to March 31 
1908, are quoted by the American Can Company a 
follows: 

DM cedsacdecmaceCencsesenenesceaanes $ .75 per tho 

21-16 iM... cccerccvccsccssesecccscccces 1.10 per henna 
DI ws ccectcsaccscccccccsspeeneceeses 1.25 per thousand 
27-16 iD. oes eee eee eee ee ee cer eee eens 1.40 per thousand 

The Continental Can Company quotes for immediate 
delivery at company’s convenience, subject to change 
without notice, the following figures: 

No. 1s, 1% in. opening : 
ee, oO err errr rrr ee reer 13.25 
No. 2%s, 2 1-16 in. opening 

No. 3s, 21-16 in. opening 

No. 10s, 2% in. opening 

The Continental Can Company’s quotations for sea- 
son’s delivery are as follows: 
No. 1s, 1% in. opening 
No. 2s, 1% in. opening 
No. 2%s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 

The new prices quoted by the Continental Can Com- 
pany on solder hemmed caps are: 


21-16 inch 
2 7-16 inch 
The quotations made by the Wheeling Can Com- 
pany for cans at the option of the maker, subject to 
change without notice, f. o. b. Wheeling, are: 
No. 1s, 13 in. opening 
No. 2s, 136 in. opening 
No. 2%, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening : 
No. 10s, 2% in. opening 42.00 
The Wheeling Can Company is quoting for delive 
as wanted by buyers during the season of 1908 the 
following prices, f. o. b. factory, with usual differen- 
tials for special openings: 
No. 1s, 1% in. opening 
No. 2s, 1% in. opening 
No. 2%s, 21-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening . 
The Sanitary Can Company, headquarters Fairport, 
N. Y., has established the following prices for sanitary 
cans season 1908: 











Manufacturers of 


Fruit and Vegetable Cans, Cases, Solder, Etc. 





GANS FOR 1908 


We are peculiarly well situated to furnish their 1908 requirements of Cans to Packers in this 
section of the country. We have several important advantages in our favor—we are NEARBY; 
we can make shipments during the season on the SHORTEST NOTICE; we will deliver you PER- 
FECT cans, saving you losses in making good jobbers’ claims against you for “leakers,” etc. So 
don’t buy your 1908 Cans before writing us—we will have something INTERESTING to say to you. 


OLD DOMINION CAN CoO., 


INC. 


Factory: 


TROUTVILLE, VA. 
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IEE ir cient ne en 21.00 
Ec» <n cneodet chbvv onl Sees odle ial ete 21.50 
No. 3, BY i. eee eee ee eee eeeees oe obs da Adis -FU4 Seok s ages 

SEC. 5,.....cessatid -ininoncngiapanhaee tebe . 
ze Virginia Can Company quote as follows f.o.b. Bu- 
chanan, Va.: No. 2 cans, No. 3 cans, 

21/16”. 21/16”. 
arch delivery ...--+-sesceccescceeees $13.75 $17.75 

pm GOVETY .. ccc cccsecveccccccees 13.90 17.90 
May delivery .-----++++eeeeeeeeeeeeeee 14.05 18.05 
June delivery ...+--+++ ceeeereeeeeeeee 14.20 18.20 
ries 14.35 18.40 
Season delivery ...-.+-seseeeeeceeceees 14.50 18.40 

The Union Can Company quotes, f. o. b. Rome, 

N. Y., for early delivery, as follows: 

No, 26, 144 im. opeming ........ceeceeeeecescceeceees $13.25 
No, 38, 21-16 in. opeming .~....... ss eeeeeeeeeevetere 17.75 
No. 10s, 21-16 in. OPCMING ..-. sees eee e eee eneeenees 42.00 

For delivery to suit buyers during the season of 

I : 
= 2s, 1% in. opening EP OY PT PPT tty Co ee 2 ee $14.00 
No, 38, 21-16 in. opeming ..........sseeseeeeeeeeeees 18.40 
Me: 106, 21-16 im. opening ..... 2.006. cccccecceeces 45.00 


Pig Tin—Commencing the week at 31c, this market 
advanced in two days to 323¢c, the rise being almost 
entirely due to foreign manipulation. From this point 
it gradually sagged, there being little or no demand 
from consumers, until at time of going to press the 
price is down to well below 32c. 

We quote as follows, f. 0. b. New York: 


Spot. April. 
mn NON 5b oss SUS Ss £2 ci, checkers $31.90 $31.65 
RE ME. 35 soe av ho 8 ot oceede pte ates 32.00 rg witee 
MUD Li eae c ope cee elec g ewe ee sees 31.75 31.50 


Tinplates—A marked improvement in the condition 
of this market has taken place, the production today 
being almost normal and demand good. No changes 
in price are anticipated. 


We quote as follows, f. 0. b. mill: 
BESSEMER STEEL COKES. 


ME WORD. . 3.104050 neideschecethas .cavie es $3.85 
UD ag digi eee epee el ea oe 3.70 
ag cn ak bn pax take canine ioe 3.65 
sR Ae AEE II IE SR CET? 3.60 





USERS OF BENZOATE OF SODA NOT LIABLE TO 
PROSECUTION. 

Formal notification has been given by the Secretary 
of Agriculture to users of benzoate of soda in catsup 
and other condiments that they have nothing to fear 
of prosecution for selling goods so preserved out of 
the pack of 1908, or in fact in the future, until a de- 
cision regarding the harmlessness of the preservative 
be reached by the new Board of Scientists. 

Secretary Wilson has so notified Secretary Johnson, 
of the National Association of Food Manufacturers. 
The notification came in response to a letter of Mr. 
Johnson, requesting that a definite order to such effect 
be issued, setting at rest the uncertainty that prevails 
in certain quarters regarding the issue. So long as 
the business is conducted in accordance with F..I. D. 
8 he assutes the trade that no governmental inter- 
ference need be anticipated. 

The correspondence, which is self-explanatory, is as 
follows : . 


Mareh 18, 1908. 
ew Wilson, Department of Agriculture, Washington, 


Dear Sir: The New York Journal of Commerce states that 
you have written a letter to Congressman Needham to the 
effect that ‘‘no decision adverse to the use of sulphur will be 
Promulgated so as to affect the curing or marketing of the 
1908 crop.’’ This will, of course, set at ease the minds of the 
California fruit packers so they can go ahead with this year’s 
business, ° 

Now, as you probably will.remember, the members of our 
association are vitally interested in the use of benzoate of 
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soda and they would greatly appreciate a statement from you 
of the same nature as the one quoted above. We know about 
the decision allowing benzoate until the newly appointed ref- 
eree board shall render a final verdict of its harmlessness or 
harmfulness, but a great many of the members feel that this 
leaves the matter in an indefinite position as far as this year’s 
business is concerned. The catsup manufacturers, for example, 
must place their contracts for acreage on tomatoes at once. 
As things now stand, they hesitate about going ahead for fear 
they may be interrupted in the middle of the season. A West 
Virginia firm writes me: ‘‘ Taking it all in all, we think the 
present situation about the worst that has been met with 
in all this benzoate of soda matter. The decision, which leaves 
the matter entirely open, so far as the season of 1908 is con- 
cerned, simply reads that pending the decision of the special 
board benzoate will be allowed, the intent being to protect 
us from day to day only, and, as we take it, should the board 
render an adverse decision at any time through the summer 
or fall months, the matter would then be open for the secretary 
to immediately stop the use of benzoate; therefore we do not 
see that there would be any protection for goods containing 
benzoate that had been disposed of by the manufacturer in the 
meantime, but which remained on the retailers’ shelves, where 
they might be picked up by the inspector. We can see no 
valid reason why the department should not issue a similar 
ruling to that of last year, allowing us to use benzoate of soda 
up to January 1, 1909, for as it is, we must simply conjecture 
the probable time the special commission will use in reaching 
their decision. Unless you have something more definite than 
anything we have been able to get hold of, we will be com- 
pelled to proceed on a very indefinite. basis.’’ 

This is a sample of several letters I have recently received, 
asking for a statement from you allowing benzoate of soda 
definitely for the season of 1908. If you can see your way 
clear to issue such a statement, will you kindly advise me? 

When do you think the referee board will commence to hold 
hearings on the benzoate matter? Very truly yours, 

E. C. JOHNSON, Secretary. 
March 21, 1908. 
Mr. E. C. Johnson, Secretary Food Manufacturers’ Associa- 
tion, Boston, Mass. 

Dear Sir: I have read with care your letter of March 18, in 
reference to benzoate of soda. Your points are well taken. 

I beg to advise you that, in my opinion, it will be im- 
possible for the referee board of consulting scientific experts to 
arrive at a determination of the question of the wholesomeness 
or unwholesomeness of benzoate of soda in foods for a number 
of months, and perhaps for a longer time than that. In any 
event you may rest assured that no decisiof adverse to the use 
of benzoate of soda will be promulgated so as to affect this 
year’s business. 

The business for the season of 1908 should be done under 
the terms of Food Inspection Decision 89, and if the terms of 
that decision are complied with, there will be no governmental 
interference with the business of 1908. Very truly yours, 

; eS ‘ JAMES WILSON, Secretary. 





MINNESOTA VINEGAR IS PURE. 

According to the last weekly bulletin issued from 
the office. of Food and Dairy Commissioner Slater of 
Minnesota, examinations during the period of samples 
of vinegar on sale in that state showed them to be pure 
in every instance. The Commissioner’s report shows 
the following brands meen ted: . 

1747. Cider Vinegar, ‘‘XXXX.’’ American Fruit Product 
Company, Rochester, N. Y.; Skang Bros. & Lynch, Lanesboro. 
Legal. ' 

1752. Cider Vinegar. ‘‘Paw Paw.’’ W. J. Armstrong 
Company, Waseca; Stensrud & Madson, Hartland. Legal. 

1751. Apple Vinegar, ‘‘ Mott.’’ -J. J. Hogan, La Crosse, 
Wis.; G. Haakenson, Manchester. Legal. 

1750.’ Cider. Vinegar. J. C. Mott, Rochester, N. Y.; Berg 
& Reishus, Rushford. Legal. 

1749. White Wine Vinegar. 
Rushford. Legal. 


Unknown; Berg & Reishus, 


1748. Cider Vinegar. Unknown; P. L. Pritcherd, Alex- 
andria. Legal. 

1756. Cider Vinegar. Unknown; George E. Clark, Grey 
Eagle. Legal. 

1754. Cider Vinegar. Unknown; R. 8. Fuller, Grey Eagle. 
Legal. 

T55. Cider Vinegar. Unknown; E. A. Flood, Swanville. 
Legal. 

1757. Cider Vinegar, ‘‘Pure Apple.’’ J. C. Johnson, Still- 


man Valley; F. A. Anderson, Atwater. Legal. 
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CORRESPONDENCE A 




















OMAHA 





Omaha, Neb., March 30, 1908. 

Epiror CANNER: Buying on spot canned goods in this 
market has, of course, been rather limited, on account of a 
heavy purchase which, with hardly a single exception, was the 
ease with the jobbers in our territory. 

Considerable future contracts have been placed and we do 
not see any reason why the packers should sacrifice their hold- 
ings, as really the canned goods consumption has only started. 
We think sixty days will see considerable difference in some 
of the stocks. 

It seems every year that the jobber forgets the heavy 
season on some lines of canned goods. When the buying does 
start usually spot holdings are cleaned up in short order. 

We can say this much: Stocks are pretty heavy in this 
territory, yet we look for a considerable change in the next 
sixty days. 

We see no reason why the bears should have control of the 
eanned goods market. Spor. 





PITTSBURG. 


goods here to be move 


futures and he is going slowly on his spots. Therefore I am 
inclined to believe that the jobbers’ stocks are heavier than 
they would like to see and that, therefore, their interest jp 
futures is at present doubtful. 

As regards futures, a reservation is made in favor of 
brands which have a hold on the market. Orders are bein 
booked for goods of this character freely enough under the 
circumstances. 

So we see two ings: There are a good many canned 

, and that movement depends for its 
velocity on the employment of labor. As soon as the wheels 
start to go*around you will see the now apathetic buyer sit up 
and take notice; you will find him more responsive, and yoy 
make even catch him thumbing over some early quotations 
which looked good to you when you sent them, but which re. 
ceived no more attention at the time than was necessary to 
file them away out of sight, and you will undoubtedly fing 
that he wants to buy lower than those quotations, but the main 
thing is that he will want to buy. 

Here’s hoping that the wheels will start soon. 

F. C. WHEELER, Jr. 





| | 


MEMPHIS. 


_ 








Pittsburg, Pa., March 30, 1908. 

Epitor CANNER: The situation in Pittsburg is probably a 
little different from that in other markets because of its dis- 
tinctly industrial character. In normal times the place is a 
beehive, everybody working, earning good wages and spend- 
ing freely; in times of depression the pendulum swings clear 
to the other extreme—nobody works, nothing is earned and 
nothing is spent—an experience which we are now enjoying. 
Of course, this inactivity applies only to the thousands of men 
who are engaged in the industrial life of the community. I 
saw one estimate of 30,000 of such men unemployed, and this 
is a low estimate. 

One of the consequences of the idleness of this army is 
that consumption of canned goods, particularly the better 
grades, gives way to coarser and cheaper foods—beans, corn- 
meal, ete.—and while there are, of course, some canned goods 
used, perhaps a good many in the aggregate, there is still 
a marked difference in the stocks of the retailers this season. 
If some of them are not actually overloaded on canned goods 
it is because they did some tall hustling to reduce their stocks, 
and in either case they do not seem inclined to futures, though, 
for obvious reasons, brands which are well established seem to 
be going all right. 

Another consequence is that the retailers in sections where 
labor abides have been called upon to extend a much broader 
and longer line of credit than ever before. Some of them 
could not stand it and have gone to the wall, while those who 
have survived are contracting as few obligations as possible— 
their existence depends on caution. 

These two considerations have a direct bearing on the atti- 
tude of the jobber. He knows the retail trade is not taking 
hold of futures with any spirit, and he feels uncertain as to 
the credit of many of his customers, so he is not pushing 


Memphis, Tenn., March 31, 1908. 

EpIToR CANNER: There is very little change in the canned 
goods situation in this city and territory. Jobbers through- 
out this entire section are very slow in taking hold of future 
goods. Some of the local jobbers are inclined the same way, 
and they are buying as few futures as they can. In fact, some 
of them have laid down the rule of not buying at all. We 
believe that as many canned goods or more will be consumed in 
this city as there were last year, so that while the early part 
of the season will be dragging somewhat and futures will be 
slow, there will be a great demand later on and the calm and 
conservative canner, if he will stop pressing his goods on 
the market and forcing the sales, will find that he will have 
enough demand from his regular customers to take his entire 
output. This is the exact situation. 

Barring an overpack of the leading staples we have no 
doubt that 1908 will be a good canned goods year. Last 
year’s financial jolt is still having its effect on the jobber and 
he is simply conservative on account of money matters. The 
fact that he refuses to buy, or does not care to buy, makes him 
independent, and of course it has its effect on the canner who 
imagines that the orders are going elsewhere, but such is not 
the case. We regard the situation as very good indeed and 
we think that the conservatism on the part of the jobber will 
have a good effect on the trade. Stocks are not extraordinarily 
heavy, and all jobbers are buying from hand to mouth. 

Jacos J. Peres & Co. 





SEATTLE. 











Seattle, Wash., March 26, 1908. 
Eprror CANNER: Alaska cannery men are confronting a 
crisis, so to speak, as a result of the labor trouble between 
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42 River Street, 








Grant, Beall & Co., 


Before selling your 1908 pack of 


TOMATO PULP 


We can furnish you a customer who will make contract for your output and supply cooperage 
and preservative, for both Whole Stock and for Trimmings. 


Chicago, Il. 


All inquiries will receive prompt attention. 


























the Alaska Packers’ Association and the Alaska Fishermen’s 
Protective Union at San Francisco. ise! 

Owing to the present business conditions the Alaska Pack- 
ers’ Association made a proposition for a 2 per cent reduction 
in wages for the salmon season in the North this year. At a 
meeting in San Francisco on March 22 the members of the 
union rejected this proposal by a unanimous vote, 654 ballots 
peing cast. The executive committee of the union have issued 
an ultimatum to the Packers’ Association, stating that if an 
announcement is not forthcoming by the end of this week all 
the fishermen engaged in the salmon business on the associa- 
tion’s boats, to the number of 3,000, will be called out. So 
far the Alaska Packers’ Association have not rendered a reply 
or made any definite statement of what their course will be. 
In case of such a strike it is likely that all the fishermen 
who have been engaged by the various companies may be- 
eome involved, which might seriously hamper cannery opera- 
tions in the North this year. 

There are seventy-seven vessels in the fleet of the Alaska 
Packers’ Association, so that a strike which affected this 
concern alone would be a serious matter. The fishermen elaim 
that there is no reason for a wage reduction at this time. A 
pack equally as large as the one of last year is anticipated 
and last year, on the present wage scale, the cannery operat- 
ors all prospered. This year the price of red Alaska salmon 
has increased considerably, so that the fishermen claim the 
cannery men will make even more during 1908 than in 1907. 
Under these circumstances, they state, a wage reduction is 
wholly unreasonable and unjust. 

The Northwestern Fisheries Company, of Seattle, the second 
largest packing concern operating in Alaska, announced this 
week that they would pay the same scale as last year and 
other cannery men have made the same announcement, so it is 
hoped that if a strike oceurs it will be confined to the boats 
of the Alaska Packers’ Association. SOCKEYE. 








SAN FRANCISCO. 








San Francisco, Cal., March 30, 1908. 

Epitor CANNER: After a two weeks’ trip to Columbia 
river and Puget sound points I am convinced that conditions 
there are better than they are in San Francisco. While whole- 
sale grocers admit they are not doing the business that they 
did this time a year ago, nevertheless they claim they are 
doing a very satisfactory business. Banks are in elegant 
shape. As you know, there was not a bank in Seattle that 
suspended or failed. ; 

The Alaska salmon canners that have headquarters in the 
North are equipping for exactly the same pack this year 
that they equipped for in 1907, regardless of the fact that 
a number of them only put up a partial pack last year. 

The Puget sound people, however, are working on a very 
conservative basis, on account of this year being the shortest 
in the cycle of four. Therefore, even should the unexpected 
happen and a run of Sockeye occur, nobody on the sound will 
be in shape with either labor or material to take care of 
them. 

Spot stocks are very light. Outside of a few Sockeye halves 
and a limited quantity of cohoe halves, there is practically 
nothing unsold, with the exception of humpbacks. Of these 
there are probably 160,000 cases unsold, of which over half are 
packed in 1-pound flats and %4-pound flats. Considering the 
fact that there was practically 1,500,000 cases of pinks and 
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chums put up in 1907 and that this is an off year on hump- 
backs, canners are very firm and are refusing to shade the 


. prices on.pink talls. They claim they are selling more or less 


every day at 80 cents. While I was in Seattle the last lot of 
Alaska red that I know of was sold at. $1.25 net cash. 

On the Columbia river the situation is as strong as it pos- 
sibly can be, on account of the fact that every canner on the 
river has booked more orders for Chinooks ‘than he can pos- 
sibly pack under the most favorable circumstances. 

While business in many lines is quiet, there is one item 
in the grocery trade that is very firm, and that is salmon. 

You ask what the northern packers think about prices on 
future Alaska red salmon. I would say that all the northern 
packers are unanimously of the belief that new pack Alaska 
red will bring $1.25 at the very least. In fact, some expect 
even a higher price, as they claim that under the most favor- 
able circumstances there will not be sufficient Alaska red 
salmon packed this year to supply the demand. 

JOSEPH DURNEY. 








BALTIMORE. 





Baltimore, Md., March 30, 1908. 

Epitor CANNER: As far as business is concerned March 
is going out quite as quietly as it came in, thus proving that 
the old adage, ‘‘In like a lion, out like a lamb,’’ or vice versa, 
in connection with March weather, does not apply to March 
business. It is to be hoped that things will liven up a bit 
in April, and it is reasonable to expect that there will be a 
decided improvement, especially when lake and rail navigation 
opens, which it will do in about the second week of.the month. 

The wholesale grocers have certainly joined the ‘‘bear’’ 
camp, and the spirit of the times has been of material assist- 
ance to them in the matter of forcing down prices. The 
typical jobber today will not buy anything until his floors are 
absolutely bare and he is compelled to replenish. The same 
typical jobber last September and October was falling over 
himself and his friends to get his orders accepted for enough 
goods to carry him through two or three months. Now, as 
already stated, he won’t buy a case until he absolutely needs 
it. He has gone entirely to the other extreme to what his 
position was last fall, and in the near future he is likely to 
wake up and find that he is making just as big a mistake in 
his ultra conservatism today as he made last September in his 
over-sanguineness. 

Business was probably a little better last week than it was 
the week before, there being a little more inquiry for assorted 
goods. Of course some tomatoes were selling every day, al- 
though the demand was not great enough to make the market 
any firmer. One thing is worth noticing in connection with 
tomatoes, namely, that in nearly every instance where the 
minimum market figures are in evidence the lot offered at such 
prices is a clean-up lot, generally running in an odd number 
of cases, and very frequently is less than a carload lot. Wher- 
ever a holder has a few thousand cases he seems to be firm in 
his determination to hold the goods for the top market price, 
and some few packers will not even sell at what may be termed 
the top price today. These men seem to be confident that 
by holding on a little while longer they will get from 82%4 
to 85 cents per dozen. Their reasoning is good and they may 
turn out to be winners in the long run. 

The transactions in future tomatoes are still of a very lim- 
ited number, for both buyer and packer continue in the same 
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indifferent frame of mind that they have displayed in the 
last month or two. Jobbers are offering 75 cents per dozen, 
and these offers are being just as promptly turned down. 
There are a few brands that can be bought for future delivery 
at 77%, cents, but in connection with these I can only say 
to the buyers, ‘‘ beware! ’’ 

With an average crop the coming season tomatoes will not 
cost 1 cent per dozen less to pack than they did last year, 
and there is no profit to a packer in selling good, standard 
tomatoes at 75 cents per dozen, even on a very full crop and 
when everything works right. Should there be a slight short- 
age, or should the packer meet with some little interruption in 
his factory that costs him a delay and the consequent loss of a 
few hundred baskets of tomatoes, he then can make no profit, 
even at 7714, cents; whereas, if there should be a big shortage, 
he will find his goods cost him 80 cents or upwards to pack, 
so that the jobber who places his order for futures at 77% 
cents wants to be very careful as to the kind of man behind 
the contract at the selling end. 

There is no change to report in the general line. Corn still 
remains very quiet. There was an increase in the demand 
for peas, peaches, pears and pineapples, but the orders con- 
tinue to be for very small lots. 

It has been said that there was nothing new that could be 
put up in tin cans, but one of the enterprising packers of 
Baltimore has recently come out with a new line in the form 
of fish roe, he having put up the roe of shad and herring. 
This line ought to be a good seller. He is offering shad roe in 
No. 2 tins at $1.80 per dozen and herring roe in No. 2 tins 
at $1.50. I am inclined to believe he will find a ready sale 
for these goods. TARTAR. 





PORTLAND. 











Portland, Me., March 30, 1908. 

Epitor CANNER: The activity noted in the market for 1908 
packing of Maine fancy corn has subsided to a degree. A 
great deal has been sold, full up to the average of other 
years in many places, but noticeably smaller in other sections. 
The cause of this condition is not far to seek. Much depends 
on local circumstances, but more on the natural caution 
shown by conservative business men. They are taking no 
chances beyond what is almost certain, and, while generally 
the price of future corn was advanced to 90 cents and mostly 
sold at that or a little less, no particular fault was found by 
the average buyer because of the higher price demanded, for 
it was caused by higher cost for both material and labor and 
not by increased profits. The day has gone by when the aver- 
age buyer quotes corn from other states against Maine. While 
future corn can be bought at 85 cents and the most popular 
packs obtain 90 cents, and while it might be possible to shade 
slightly f. o. b. factory, not f. o. b. Portland, yet, strange to 
say, but little interest is shown. I am very sure that delays 
are dangerous, but that fact alarms no one. Still, it will 
probably come to pass that the great majority of the ultra- 
conservative buyers will be without contracts soon. That 
the acreage of this state for corn planting will be less than 
usual admits of no doubt, while the spot stock is hardly suf- 
ficient to last until fall. The latter can be quoted at from 90 
cents to $1 per dozen, and there actually does seem to be a 
little interest. 

The demand for gallon apples continues, but I can now 
quote the best stock at $1.90 f. o. b. Portland. This must 
NOT be confounded with certain packs of uncertain quality. 
I suppose it would not be ‘‘according to Hoyle’’ to call names 
‘right out in meeting,’’ but buyers should know the difference 
(by sample) and not be governed by prices below those named 
by THE CANNER. Those that pay quick have no trouble in 
finding satisfactory goods and prices, but it is problematical 
how long such low prices can prevail. The foreign demand 
will become a factor before long at such figures. 

This demand, outside the boundaries of the United States, 
is one too much lost sight of by many. Since the passage of 
the national pure food law, and not so strange after all, Eng- 
land and the continent have confidence in our products—a con- 
fidence lacking before. Another point outside of the average 
knowledge of buyers, but one of which I have often spoken, 
is the fact that European buyers make the prices obtainable 
for lobsters. That part of the world is the consumer. 

I ean hardly say that clam prices are higher, but, on the 
contrary, are lower, perhaps 5 cents per dozen on some packs 
of high quality; but there are some packers who pack accord- 
ing to price. 

Generally speaking, local trade is very fair and, were it not 
for the croaks from professional crows, times would » better. 

NDEX. 





NEW YORK, 
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New York, March 30, 1908 

Epitor CANNER: The situation has not changed materia} 
during the week just closed. The market has been quiet and 
somewhat easy on all offerings and sales in numerous instances 
have been only to satisfy immediate requirements. Few py. 
ers are looking ahead to possibilities which may develop in the 
future. It looks too uncertain as yet. However, there jg 
more or less hopefulness that the return of spring will bri 
a return of important orders, and undoubtedly the influence 
of this hopefulness will contribute more or less to bring; 
about this desirable consummation. The most that can be 
said now is that it has not come yet. What the future ma 
have in store only the future itself can disclose. 7 

While stocks of tomatoes are understood to be moderate 
there is a lack of liberal buying by jobbers that is gradually 
forcing an easier feeling in the trade. Occasional sales of 
full standard Maryland 3s have been made at 7714 cents 
f. o. b. factory, but buyers in most instances refuse to 
more than 75 cents. This is noted as showing that the mar. 
ket on best standards is no weaker; that those goods which 
have been bought at 75 cents are often such quality as buy- 
ers of full standards would not accept. Some rejections at 
this figure have been reported. At 7744 cents selling is rather 
free and lack of interest among buyers is bringing out free 
offerings, which may result in lower prices. No. 2s are moving 
but slowly. Gallons are quiet, with sales down to a minimum, 
Futures are quiet, but packers are exerting no pressure to sell, 
Full standard Maryland 3s are offered at 77%, to 80 cents 
f. o. b. factory. 

Spot and future Maine corn is firm and nearly all packers 
of fancy quality are out of the market on futures. Spot 
holdings are light and quoted at $1.05 to $1.07% for faney, 
State futures are dull. State standards are held at 70 to 72% 
cents, with little interest shown. Southern Maine style is 
freely offered and the market is weak. Prices for spot goods 
remain nominally as quoted for some time past, but it would 
not be difficult to shade them on any considerable quantity. 

Southern packed string beans are easy, with No. 4s slow 
and. buying is extremely light. State beans are quiet on 
seconds and standards, with some disposition shown now and 
then to shade prices. 

Only a moderate demand is noted for peas. A more pro- 
nounced desire among holders to sell is noted and this has 
the effect of causing weakness in the market. Sales have 
been made at 80 to 85 cents for ordinary quality in a small 
way, with slightly better grades quoted at 90 to 95 cents, 
Future peas are still wanted to some extent, but offerings are 
light and actual business is insignificant. 

The market for state gallon apples is weak and irregular, 
on ordinary and choice grades. State fancy are quoted up to 
full outside figures, but movement is light. Maine gallons or 
ordinary quality are held up to outside figures from first 
lands, though packers will sell for less money. Maryland and 
Maine gallons are weak and inside prices can be shaded on 
firm offer. 

A fair demand is ‘reported for peaches, with California 
2%-pound standard and extra standard grades firm from job- 
bers. Second hands hold most of the stock. Southern stock is 
easy and the market is dull. The tendency is toward a lower 
basis on seconds and gallons. 

Spot apricots are firm because of light supplies. A fair 

inquiry is noted for pineapples, with Singapore stock steady. 
Strawberries are very firm and the supply is light. 
. Jobbing movement in salmon is light and while holders of 
red Alaska talls are asking $1.35 to $1.37%4, little buying from 
first hands is noted. Other grades are offered in only a limited 
way. No important buying in any quarter is noted and the 
tendency is toward a higher price level on all important stocks. 
The market for pinks is steady, with buyers refusing to take 
hold freely. Medium red and other grades are strongly held 
and firmer from second hands, 
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é NEW YORK DRIED FRUIT MARKET. 


New York, March 30, 1908. 
Epitor CANNER: Dried fruits are dull. A sale of twenty- 
five boxes in one order would create almost a sensation in this 
market under present conditions. The situation does not im- 
prove as rapidly as some would like to see it, though, on the 
other hand, conditions do not appear to become materially 
worse. It is merely a matter of waiting and sellers are be- 
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remely adept in that sort of thing. It looks like 
long wait before business will assume normal proportions. 
Sales are principally in a retail way, with buyers accepting 
: little chance as possible and compelling packers and job- 
a to carry all the stocks. How long this situation will 
a it is impossible to ay, but the most sanguine will 
+ make predictions of an early change. They consider that 
th romise of such a desirable feature of trade is remote and 
they do not like to hazard a guess as to its modification. 
A shade more jobbing interest has been shown in spot 
runes recently. The market has been for jobbing lots only 
a even now, with improvement reported, there is no dispo- 
sition to take more than is actually needed from day to day. 
The price is irregular and it is possible on firm offer to shade 
40-508 and 50-60s. Stocks are said to be decreasing in the 
hands of small holders and there are indications of a more 
settled situation in the near future. Offerings from the coast 
of 2%e for four sizes in bags are growing less. Some con- 
signed stock is already here and future lots are Teported in 
transit. It is the opinion that no improvement in the local 
situation will develop until weak holdings are cleared. They 
are a constant menace and buyers never know what to expect 
in the matter of prices as long as there are weak holders 
with considerable stocks on hand. Oregon 30-40s are selling 
at 6% cents in a small way, though most holders quote 7 
to 74 cents. Other Oregon sizes are dull. Stocks on the 
eoast are reported in closer control and are said not to exceed 
rs, 
es a quiet and more or less dull interest is noted in 
raisins, with spot seeded in cartons offering at 6% cents for 
choice and 7 cents for fancy. Little or no interest is shown 
in stock for shipment from the coast, but stock of 1-pound 
seeded for August shipment at 7 cents, under guarantee of 
quality, is not offered as freely. The market, however, favors 
the buyer in all positions. Imported grades are dull. Little 
local interest is shown in loose Muscatels. California seed- 
less and Sultanas at low prices are a shade more inquired for. 
Spot apricots are firm and the tone is a bit better on extra 
fancy stock. Trade is at a very low ebb. Peaches are steady, 
with practically no movement. 
A little interest is reported in currants, but sellers are hold- 
ing firm on fine Amalias in 1-pound cartons. Uncleaned stock 
in barrels is held at 5% to 6 cents. The Greek market is 


reported unchanged. 


coming ext 





Figs are steady, but without special interest or feature. The 
same observation will apply to dates. Some small holders are 
disposing of their stock to save the necessity of placing it in 
cold storage. 

A little more activity is noted in prime state evaporated 
apples and holders are more confident in their views on prices. 
A little business in high prime has been done up to 7% cents, 
but 7% to 7% cents will buy low and ordinary prime. Chops 
and waste are steady. A little interest is noted in rasp- 
berries at 28 to 30 cents. Other small fruits are in small sup- 
ply and the market is dull. HELLGATE, 





LADD WILL NOT PERMIT USE OF BENZOATE IN 
CATSUP. 


Prof. E. F. Ladd, Food Commissioner of North 
Dakota, has issued the following bulletin, in which he 
explicitly states that catsup containing benzoate of soda 
will not be permitted to be sold in that State. The 


bulletin reads: 

Of late there have been several inquiries with regard to the 
use of benzoate of soda in catsups for the pack of 1908. 

The law in North Dakota explicitly says with regard to 
the use of benzoate of soda that this product is to be used 
only in bulk goods, and further: 

‘*This clause shall not be applicable to any case at any 
time where products can be commercially produced without 
the use of chemical preservatives.’’ 

It has been shown that catsups can be produced without the 
use of benzoate of soda and are being produced, and that 
the cost therefor is from 12 to 20 cents per dozen more than 
where the preservative is used. This being true no discretion 
is left to the department, but the law, as it stands, must be 
enforced and the resolutions as passed at the conference at 
St. Paul will be enforced, viz.: 

‘*Resolved, That catsups conforming to the standards laid 
down in U. 8. Circular No. 19, including freedom from arti- 
ficial coloring matter and fillers, may be lawfally sold. After 


December 1, 1908, the sale of catsups containing preservatives, 
except those mentioned in the standard, will be contested.’’ 
Merchants, jobbers and wholesalers, as well as packers do- 
ing business in North Dakota will please 
(Signed) 


overn themselves 


accordingly. E. F. Lapp, Food Commissioner. 
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CANNED GOODS NOTES |] 





The Golden State Asparagus Company has started its can- 
nery on the 1908 ‘‘ grass’’ pack. 

The Pratt-Low Preserving Company expects to 
pretty good season’s pack of asparagus this season. 

The Everett Preserving Company will operate a fruit and 
vegetable cannery at Lowell, Wash., this coming season. 

The Florence (Neb.) Canning Company is making contracts 
with farmers about Florence for tomatoes for the coming sea- 
son’s pack. 

The Atlantic Canning Company, Machias, Me., has been in- 
corporated with $50,000 capital stock. We presume this con- 
cern will pack sardines. 

The canning factory at Guthrie, Okla., will be operated this 
year by A. Bird. Tomatoes will be the pack and a number 
of acres are under contract. 

The Logansport (Ind.) Journal says: ‘‘J. M. Little, man- 
ager of the Flora factory, has arranged for over 200 acres of 
tomatoes this coming season.’’ 

The Baraboo (Wis.) canning factory will be operated this 
season under the management of Frank Herfort, who, we 
understand, has purchased the plant. 

The California Canneries Company has begun packing 
asparagus. The Central California Canneries Company has 
also started work on this vegetable at Sacramento. 

A report from Pennsylvania says that the Lehigh Canning 
Company, at Fogelsville, has failed on an execution of $3,000 
entered by L. J. Mohr, who held a mortgage on the plant. 

A report from Pueblo, Colo., says: ‘‘The securing of con- 
tracts for acreage has progressed favorably and the com- 
pany will be able to obtain all of the material which it can 
handle. ’’ 

Canners in Kent and Queen Anne counties, Maryland, says 
the Philadelphia Record, are offering to contract with farm- 
ers to plant tomatoes the coming season at $8 per ton, $9 be- 
ing offered in some sections. 

Stockholders of the Hawk Canning Company, Webster City, 
Iowa, have elected the following officers: Fred Hanne, presi- 
dent; Frank A. Bonebright, vice-president; R. MecFerren, sec- 
retary; H. S. Bourne, treasurer, and J. W. Hawk, general 
manager. 

William J. Mullins, of Lutz & Schramm Company, of Alle- 
gheny, Pa., has arranged to make Cadillac the headquarters 
for the company’s northern Michigan territory. They have a 
number of pickle salting stations within easy reach of 
Cadillac and are to establish several more this year. 

One thousand acres of tomatoes for the coming season’s 
pack have been contracted for by the Loudon Packing Com- 
pany, Terre Haute, Ind. The Loudon company is expending 
several thousand dollars in improving its plant for the ap- 
proaching canning season. They will commence on straw- 
berries. 

According to a report from Greensburg, Ind., the Hamilton 
Bros. canning factory, which has been operated in that city 
for the last three years, is to be removed to Trafalgar. In- 
ability to interest the farmers in growing vegetabies suitable 
for their purpose is the reason given by the proprietors for the 
removal. 

The plant of the Gibsonburg Canning Company, says a re- 
port from Fremont, Ohio, has been sold by the two trustees to 
L. C. Taylor, who bid in the property for the stockholders. 
The sale was forced by internal troubles. The company was 
incorporated for $15,000 and the plant has been operated suc- 
cessfully during several seasons. 

The Martin & Nurre Canning Company, at Blair, Neb., 
have purchased and become sole owners of the Minden canning 
plant, and are going to operate it this year. They have been 
successful packers at Blair for a number of years, and needed 
a new plant to aid them in properly handling their growing 
business.—Minden (Iowa) News. 

The following item is reprinted from the Avoca (Iowa) 
Herald of recent date: ‘‘Frank Niemann, who will superin- 
tend the running and packing of the Avoca canning factory 
this summer, informs us he has been very successful in getting 
the farmers to contract to furnish sweet corn. He wants about 
100 acres more, making 400 acres in all. They are paying $6 
per ton.’’ 

The following item is reprinted from a Council Bluffs (Iowa) 
newspaper: ‘‘It is estimated that 200 acres of tomatoes and 
over 400 acres of sweet corn will be required for the output 
of the Growers’ Canning Company this summer. Agents for 
the company are engaged in making contracts for crops in the 


make a 


vicinity of the city and expect to have the full 
tracted for in a shack time, Nm) 
We hear that the stockholders of the Rheems (Pa.) Canpj 

Company held a meeting a few days since and decided to die 
pose of the plant. This will be done by a committee cop, 
sisting of 8. 8. Wolgemuth, E. L. Heisey and Isaac Wealang, 
who have been given authority to sell the property at publi 
or private sale, as may seem most advantageous to the stock. 
holders. The plant has been idle the past few seasons and 
there seemed to be no disposition on the part of the owne 
to resume operations, hence the decision to sell. . 





4 PICKLE NOTES |4 














At the fruit growers’ convention recently held at Grand 
Rapids growers from various parts of Michigan reported g 
favorable outlook for 1908 fruit crops. 

A representative of Alart & McGuire, at New York City 
manufacturers of pickles, vinegar, etc., has been canvassing 
for cucumber acreage around the town of Sodus, N, Y, if 
enough acreage is booked a pickling station will be put in at 
Wallington. 

We hear that a kraut plant will be established and operated 
at Woodward, Iowa, next season. A report from there says; 
‘It was expected the factory would be established at Wood- 
ward this year, and when it was learned that this would not 
be done a report was started that the concern had given up 
all intention of having an Iowa branch.’’ 
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FRUIT NOTES 4 














A dangerous new insect pest is reported discovered in Con- 
necticut peach orchards. 

San Francisco advices say there is promised a large crop 
of apricots provided weather conditions continue favorable. 
Heavy rains when the trees are in bloom would do great dam- 
age by washing the pollen from the blossoms. 

Reports from the different fruit growing sections in Cali- 
fornia are to the effect that conditions continue favorable for 
good crops. While there have been frosts in some districts 
they have not been heavy enough to do any injury. 

‘*The Directors’ Report for 1907,’’ ‘‘Saving Old Orchards 
from Scale’’ and.‘‘ Distribution of Station Strawberries and 
Raspberries’’ are the titles of bulletins just distributed by 
the New York Agricultural Experiment Station at Geneva. 
te or all of these will be sent free, upon request, by the Sta- 
ion. 

Reports from the vicinity of Hayward, Cal., indicate that 
there will be a splendid fruit crop in that region. The apricot 
trees were two weeks later in blossoming this year than was 
the case last season, which is regarded as a good indication, 
The rains have also been falling at stated intervals, instead of 
continuously, as last year, when the pollen was washed away 
as the young fruit was forming. 

An investigation of the apple situation in western New 
York State by the American Argiculturist says that buyers 
have lost heavily this season. Quantities of apples that were 
bought around $3 per barrel last fall are still in storage and 
will not bring much over $2 per barrel today. Recently some 
sales of pretty good fruit were made by western New York 
farmers at around $1 to $1.50 per barrel. 

Visalia fruit men are prophesying, says the California Fruit 
irower, a bumper crop of all kinds this year in that vicinity, 
with the possible exception of apricots, and there will also be 
a fair, if not a heavy crop, of these in many sections. It is 
believed that there is too much moisture in the ground to make 
the danger of frost great, and conditions generally seem to 
preclude the idea of more severely cold nights. 

In its plant breeding work the New York State Agricultural 
Experiment Station at Geneva has developed some new varie 
ties of strawberries and raspberries that seem promising. A 
considerable stock of plants has been grown and these are now 
ready to be distributed for testing by the fruit growers of the 
state. The conditions governing this distribution are an 
nounced, with a history and description of each of the seven 
varieties, in Bulletin No. 298. No application for plants will 
be considered which does not show that the bulletin has been 
carefully read. 
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Improvement in Quality of Canned Goods. 


While the popularity of canned goods is attested by the mil- 
lions of cases consumed each year, yet it cannot be denied that 
there is room “for improvement on the average pack in many 
ways. Canned products, as a rule, are not so highly prized 
as the fresh fruits and vegetables, and this, of course, is due 
to changes incident to the packing and sterilizing, consequently 
in so far as any injurious effects of these processes can be 
overcome it would be possible to offer a better grade of goods. 
Two things in particular should be noted in this connection ; 
one is the action of the heat upon the goods during the process- 
ing, and the other is changes brought about by the action of 
the goods upon the container, where unlacquered cans are 
employed, as is generally the case. 

Heat is one of the most active agents in bringing about 
chemical change. In many eases chemical reaction is secured 
by heat without any intervening agents, and in other cases the 
activity of chemical agents is very greatly intensified, so that 
where it is desired to avoid chemical action the application of 
heat should be avoided so far as possible. In this connection 
it is desirable to note that the flavor of food products is due 
to aromatic bodies very susceptible to heat or other agents 
which readiiy cause their decomposition. The various fruit 
colors are also very readily affected by heat or by chemical 
agents, so that great care should be exercised to avoid sub- 
jecting goods to any more prolonged heating than is necessary. 
' In the packing of corn, for instance, under the present 
methods of sterilizing, which require a process of 65 to 70 
minutes at 250° Fahrenheit to insure sterilization, the corn 
near the outside of the can is subjected to this high tempera- 
ture for sufficient time to cause very material changes to be 
brought about in some of the constituents; thus the protein 
compounds are decomposed to a certain extent with liberation 
of hydrogen sulphide, which uniting with metals which have 
been brought in solution, such as iron, tin or lead, will cause 
more or less objectionable discoloration. Caramelization of 
sugars also takes place, giving the corn a brownish tinge. It 
is needless to state that the flavoring bodies are also appre- 
ciably affected. Chilling of the cans at once, after completing 
the process, thus preventing further action of the heat, is a 
material aid in preventing these difficulties, but there is no 
question but what the employment of a system of automatic 
agitation, such as is now being proposed, is the best solution of 
the difficulty. By the use of this system of sterilization none 
of the corn is overheated owing to the agitation of the con- 
tents, and there is no evidence of any decomposition of proteid 
matter, caramelization of sugars or injurious effect upon the 
flavor, and by avoiding decomposition of the proteid matter 
any objectionable discoloration is, of course, also avoided. 
Pumpkin, squash and other articles of similar nature would 
also be greatly improved by the employment of an automatic 
agitating system which would permit of shortening the time 
required for processing. 

Many products, however, on account.of their delicate struc- 
ture, and which are desired whole, cannot, of course, be sub- 
jected to the agitation incident to such a system. With such 
goods prompt chilling upon completing the process should be 
resorted to. While it.is desirable to use as short a process as 
possible to secure sterilization, care must be taken that the 
process employed is sufficient to destroy the organisms usually 
causing spoilage, and it is in this connection that a laboratory 
becomes of special service to the packer in the testing of his 
products to ascertain whether sterilization has been complete 
or not. Conditions for sterilization vary under different cir- 
cumstances, so that a process sufficient in some cases may not 
secure sterilization in other cases. While no process should 
be employed which is apt to prove insufficient for sterilization, 
yet a shorter process can be safely employed where the goods 
are to be examined as to the completeness of the sterilization 
than if no further attention is to be given the goods regarding 
sterilization, which would permit serious spoilage to occur if 
the goods had been insufficiently sterilized. 

As regards the action of fruits and vegetables upon the can, 
this applies especially to the more acid products. A few prod- 
uets, such as corn, peas and beans, have but very little action 
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upon the container and are not materially affected as regards 
color or flavor by such contact. “Most products, however, are 
very materially improved by the use of inside coated cans 
which avoid solution of any metals. 

In this connection it would be desirable to consider condi- 
tions which are especially favorable to the solution of metal. 
Investigations have shown that the amount of oxygen present 
has a very important bearing. For instance tin is not attacked, 
or only slightly dissolved by dilute acids, without access of 
oxygen or exposure to the air. The exposure of two metals 
to the same liquid, permitting the setting up of electrolitic 
action, greatly increases the solvent action. In the absence of 
free oxygen, nitrates, if present, may act as a source of oxygen, 
increasing solution of metal. Fruits as a rule do not contain 
more than traces of nitrates, but vegetables may contain very 
appreciable amounts, this is true especially of the more suc- 
culent like spinach, which are canned whole. The water em- 
ployed often contains considerable nitrates, and in some cases 
the salt used may also contain nitrates. The solvent action of 
acid liquids containing sugar is retarded, so that goods put up 
in syrup would, as a rule, have less solvent action than those 
canned in water. From consideration of these conditions which 
tend to increase solution it would seem that hot-packed prod- 
ucts, from which the air has been expelled, and where the cans 
are filled as full as they will permit, excluding oxygen so far 
as possible, also where the coating of the plate is such as to 
avoid electrolitic action the conditions will favor much less 
action of the fruit acids upon the container. The solvent 
action of the fruit acids is greatly increased by heating dur- 
ing the processing; some idea of the effect of heat in increas- 
ing such action may be secured from an experiment as to the 
action of brine upon tin. Exposure of the tin to the action 
of 31%, per cent sodium chloride brine for seven days did not 
show the solution of any tin, while heating to the boiling point 
for one hour, in the same experiment, showed the solution of 
one to two milligrams of tin per fifteen square inches of sur- 
face. 

Aside from the conditions which favor solution of metal 
which have just been mentioned the solvent action of products 
depends quite largely upon the relative acidity of the different 
products, though pumpkin and squash, which are considered 
inert, not having a very acid nature, have considerable solvent 
action, experiments showing about 200 milligrams of tin dis- 
solved for a No. 3 can. Most of the acid fruits show the solu- 
tion of approximately 50 milligrams for a No. 2 can. Blue- 
berries and rhubarb show much greater solvent action, as much 
as 200 to 300 milligrams of tin having been found for these 
products in No. 2 cans. Corn, peas and lima beans which, as 
stated, have but slight solvent action, show, as a rule, a solu- 
tion of cnly four or five milligrams of tin for a No. 2 can. 

The amount of lead taken up corresponds in the different 
products with the solvent action on tin, the amount, of course, 
being very much smaller. For most products less than a milli- 
gram of lead is brought in solution, but those products having 
a marked solvent action in cases bring from one to several 
milligrams of lead into solution. In addition to the lead and 
tin a variable amount of iron is taken up, according to the 
extent of exposure of the black plate. The major portion of 
metals brought in solution are thus tin and iron. These are 
not considered especially toxic, as is the case with lead, though 
it would be desirable even from the standpoint of any effect 
upon the health to avoid the presence of these metals in food 
products. However, we wish to speak more particularly in this 
connection of the effect of these metals upon the quality of 
the goods as regards flavor and general appearance. 

In the solution of metals by acid fruits or vegetables salts 
of a low state of oxidation are formed, hydrogen being liber- 
ated at the same time. Both the hydrogen liberated and the 
salt formed are active reducing agents and greatly affect the 
color and flavor of the products. The reducing action of the 
hydrogen and the metallic salts formed on the vegetable color- 
ing matters can be readily demonstrated by treating fruit 
juices, which had become decolorized, .with oxidizing agents, 
such as hydrogen-peroxide, which will, to a considerable extent, 
restore the original color, but will not do so entirely, as the 
coloring matter has been partly destroyed. The action upon 
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the flavoring principles is as marked as that upon the color, 
and in addition to destruction of the flavor by action of reduc- 
ing agents formed a more or less metallic flavor is imparted, 
due to the metals brought in solution. 

While the use of a good quality of plate and observation of 
the conditions which will prevent solution of the metals of the 
container as far as possible will help to improve the quality 
of the food product, yet much the best results can be secured 
by the use of inside coated cans. It has been found imprac- 
ticable to coat ‘‘wasters,’’ or tin plate of poor quality. For 
the best results a tin plate of good quality is used for coat- 
ing, and before applying the enamel the plate is first run 
through a cleaning machine to remove dirt which would other- 
wise prevent the enamel from properly spreading, consequently 
the inside coated cans must be sold at an appreciably higher 
figure than the plain cans. This additional cost stands in the 
way of many canners and packers using the inside coated cans. 
If no better quality of goods could be produced when packed 
in the inside coated cans than in the plain cans this objection 
would be a valid one, but there is no question but what a 
much better article as regards color, flavor and general char- 
acter can be produced with most goods when put up in the 
inside coated cans, and there should be no difficulty in secur- 
ing a sufficiently increased price to much more than make up 
the difference in the cost of the cans. The better quality of 
products resulting from the use of inside coated cans should 
also result very favorably upon the market for canned goods, 
as every improvement in quality cannot but help increase the 
demand for the products of the canner. 


The Use of Benzoate of Soda and Sulphur Dioxid Permitted 
for the Present. 


On March 5 food inspection decision No. 89 was issued 
by the board of food and drug inspection. This decision 
is in the form of an amendment to F. I. D. No. 76, and 
states that the employment of benzoate of soda and sulphur 
dioxid in foods will be certified immediately by the secretary 
of agriculture to a referee board of consulting scientific 
experts. 

Pending the determination of the referee board as to the 
wholesomeness of these substances their use will be allowed 
with the following restrictions: ‘‘Benzoate of soda, in 
quantities not exceeding one-tenth of 1 per cent, may be 
added to those foods in which generally heretofore it has 
been so used. The addition of benzoate of soda shall be 
plainly stated upon the label of each package of such food. 
No objection will be made to foods which contain the or- 
dinary quantities of sulphur dioxid, if the fact that such 
foods have been so prepared is plainly stated upon the label 
of each package. An abnormal quantity of sulphur dioxid 
placed in food for the purpose of marketing an excessive 
moisture content will be regarded as fraudulent adulteration, 
under the food and drugs act of June 30, 1906, and will be 
proceeded against accordingly.’’ 

F. I. D. No. 89 will thus practically have the effect of 
extending the requirements of F. I. D. No. 76 as regards 
benzoate of soda and sulphur dioxid for another season, as 
the referee board will not be able to give its decision for 
some time. In this connection we would call the attention 
of readers of this report to the fact that one-tenth of 1 per 
cent of benzoate of soda cannot be relied upon to prevent 
spoilage in the case of catsup, and other especially ferment- 
able products. Most packers of catsup in the past have been 
using over one-tenth of 1 per cent of benzoate of soda, and 
if the amount employed is to be reduced to one-tenth of 1 
per cent, sterilization or pasteurization should be employed 
in connection with the use of benzoate of soda. The one- 
tenth of 1 per cent will prevent spoilage after the bottle is 
opened until the contents can be used if sterilization or 
pasteurization is employed, but it cannot be depended upon 
to hold the catsup where it is not sterilized or pasteurized. 

F. IL. D. No. 89 does not specify the amount of sulphur 
dioxid which may be employed, further than stating that it 
would be permissible to use ‘‘the ordinary quantity.’’ 
F. I. D. No. 76 placed the maximum limit of total sulphur 
dioxid at 350 milligrams per kilogram, with an allowance 
of not over 20 per cent of this in the free state. In the 
making of this standard the board of food and drug inspec- 
tion stated as follows in F. I. D. No. 76: 

‘This standard has been reached by a study of a large 
number of analyses of typical samples of food products 
which were obtained either in the open market or at ports 
of entry. That the use of sulphur dioxid in the preparation 
of wines, evaporated fruits, molasses, etc., has in some cases 
been greatly abused is apparent from a study of these 
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analyses. To illustrate this point the following analyses of 
evaporated and dried fruit, purchased in the open Market 
are given: , 


Milligrams of 

Sulphur Dioxid 

Per Kilogram: 
Dried peaches............. 3,072 
California apricots......... 2,842 
Evaporated apricots....... 1,792 
BE II oc ecccccese 1,419 
Evaporated apples......... 1,738 

Especially is this abuse apparent when a comparison jg 
made with other samples, likewise obtained in the open 
market: 

Milligrams of 

Sulphur Dioxid 

Per Kilogram: 
Evaporated raisins......... 225 
Evaporated apricots....... 190 
Evaporated apples......... 4.5 
Evaporated apples......... 3.3 
California prunes.......... 3.3 
_... fA ee 6.6 
Ras a.a.6'6 6-60-0146 9 
Fancy cleaned currants.... 4.5 


Other figures might be quoted to show that very wide 
variations exist in the total amount of sulphur dioxid found 
in this class of foods, but these are sufficient to illustrate the 
point that there is no ‘‘commercial necessity’’ for the ex. 
istence of sulphur dioxid in the very large amounts shown 
in the first set of analyses, and in order to protect the public 
and minimize any possible danger that might arise from 
undue sulphuring it is necessary to restrict the use of sul- 
phur dioxid within the limits suggested in the accompany- 
ing food inspection decision. ’’ 

Doubtless some variation would be shown according to 
the individual methods of sulphuring employed by packers, 
Some idea of the amount of sulphur dioxid taken up by 
dried fruits during sulphuring may be obtained by the fol- 
lowing determinations made in this laboratory during the 
past month. The determinations were made upon dried 
apricots which were sulphured for about three hours and 
were then put in the sun to dry. It was the impression of 
the packer that the sulphuring given the apricots and which 
was deemed necessary by the packer would result in the 
limit for total sulphur dioxid being exceeded, but such was 
not found to be the case. Direct determinations were made 
upon the apricots as received for sulphur dioxid and also 
upon the apricots as they would be ready for table use. In 
the preparation of the apricots 100 grams were soaked for 
seven hours in cold water, the water then poured off and the 
apricots rinsed, after which they were placed in a dish with 
water and lightly cooked for about one hour, when they were 
nice and tender. Sugar to the amount of one-fourth of the 
weight of the cooked apricots was then added, which made 
them sufficiently sweet to suit the taste. The cooked fruit, 
after addition of the sugar, weighed 300 grams. Determina- 
tions were then made upon the apricots with the following 
results: 

Dried apricots as received: 
S O, 294.6 mg. per kilo. 

Apricots, prepared for table use: 
SO, 89.6 mg. per kilo. 

This would show some slight reduction in the amount of 
sulphur dioxid due to soaking and boiling, but the principal 
reduction of course would come through the increase in 
weight from the sugar added and the water taken up by the 
apricots. 

The packer stated that apricots after they are dried as 
these apricots were dried are purchased by packers who dip 
them in a salt brine and place them on galvanized trays, 
after which they are resulphured. Doubtless a further sul- 
phuring as thus described would result in the maximum limit 
for total] sulphur dioxid being exceeded. 

Fertilizers and Soils Adapted to the Growth of Peas. 

We have received several inquiries in regard to fertilizers 
and the soil best adapted for growing peas, and have made 
the following suggestions which will be of general interest: 
A fairly rich, light, loose soil is best adapted for peas; a 
sandy loam would be a good example of such soil. The soil 

should be well drained, development of peas as regards 
maturing depends to a greater or less extent upon the sand 
present, a sandy soil favoring earlier maturing of the peas. 
A black loam soil, however, if well drained and sweet, that 
is containing a fair amount of lime as carbonate or sulphate, 
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The Laboratory 


The National Canners’ Laboratory was founded for the benefit of the 
Canners and Manufacturers of Food Products. It is maintained 
by yearly subscription which entitles the packer to unlimited 
use of its facilities. 


The Causes of Spoilage are determined accurately. Spoilage 
detected and absolutely prevented. Discolored Canned 
Goods tested, causes explained and remedy sug- 
gested. Salt, Sugar, Spices, Solder, Flux 
tested for purity and actual value. 











Complete information on Processes Furnished. Food laws 
Interpreted and Advice Given. 


Catsup manufacturers’ problems given special attention. The process 
for making Catsup without any foreign preservative. Sweet 
Pickles in bulk without a preservative. All problems 
of this kind given prompt attention. 


Where? 


National Canners’ Laboratory, Aspinwall, Pa. 





What Does It Cost? 
Your Subscription for 1908 
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will do very well. Peas require more lime than many plants, 
and for this reason a somewhat chalky soil is best adapted 
for them. If the soil is somewhat deficient in lime, applica- 
tion of land plaster or gypsum will be helpful. Some ap- 
plication of land plaster to trial plots of the soil would show 
whether liming would be beneficial or not. 

In regard to fertilizer for peas, a good heavy fertilizer 
adapted for general garden crops is also well adapted for peas, 
about 1,000 pounds per acre being required. No especial 
modification would be needed. Barnyard manure is one of 
the best fertilizers for this purpose, but can sometimes be 
supplemented to advantage by commercial fertilizers, and of 
course where barnyard manure is not available the use of com- 
mercial fertilizers becomes desirable. Also soil conditions 
govern to a certain extent suitability of different fertilizers in 
any given case. Thus, for crops like string beans or peas, if 
the soil is plentifully supplied with nitrifying bacteria the 
needs of these crops can be supplied to a large extent from 
the nitrogen of the air by the nitrogen-fixing bacteria, so that 
in many eases the requirements for nitrogen would not be so 
great with peas or beans as with other garden crops, though a 
well-balanced fertilizer should be used and in many cases appli- 
cation of readily available nitrogenous fertilizers, such as 
nitrate of soda or sulphate of ammonia, will hasten maturity 
as well as greatly increase the crop. Such special fertilizers, 
however, if used, should not be applied until the peas are about 
in bloom. Heavy nitrogenous fertilizers, if applied just before 
planting, are apt to cause too great a growth of vine. 

A good fertilizer for peas should contain, according to dif- 
ferent authorities, about 4 per cent of nitrogen, 8 to 10 
per cent of potash and 7 to 8 per cent of phosphoric acid. 
Such a fertilizer as this could be secured very readily, or if 
desired could be compounded from the proper ingredients. 
The following substances would be found very desirable for 
supplying the different ingredients, the amounts given being 
those necessary for the production of about 1,000. pounds of 
complete fertilizer: 

Nitrate of Soda 
Sulphate of ammonia 
Dried blood 
Potassium sulphate 
Acid phosphate 

If desired nitrate of soda or sulphate of ammonia could 
be used exclusively instead of using both. However, in this 
ease it would need to be taken into consideration that sulphate 
of ammonia contains about 5 per cent more nitrogen than 
nitrate of soda. Also tankage or cottonseed meal might take 
the place of the dried blood, and potassium chloride that of 
potassium sulphate. In the formula given above the nitrate 
of soda or ammonia and dried blood would all be used for 
supplying nitrogen, the sulphate of ammonia and sodium 
nitrate giving readily available nitrogen, which would hasten 
the growth, while the nitrogen from the dried blood would be 
more slowly available and would aid in sustaining the growth. 
The potassium sulphate and acid phosphate of course would be 
used for the purpose of supplying the needs for potash and 
phosphoric acid. 

In this connection a consideration of the different commer- 
cial fertilizers will help in deciding as to their value and their 
application in different cases. » In all cases it is more desir- 
able to have soil which has been gradually brought up to a 
good degree of fertility than one where large amounts of 
readily available fertilizer ingredients have been recently 
applied. In the latter case it is much more difficult to secure 
a healthy, normal growth of plants, and for this reason the 
employment of fertilizers which gradually become available 
and thus furnish a uniform supply of nourishment are to be 
preferred, though in some cases application of readily avail- 
able fertilizers, after the plants have reached the stage for 
the development of the fruit, will hasten maturity and increase 
the yield, while if the same fertilizer had been applied earlier 
inereased growth of vine or stem, with poor crop returns, would 
have resulted. 

One of the best fertilizers for all purposes is barnyard 
manure; none of the fertilizer ingredients are present in large 
amounts, the percentage composition for fertilizer ingredients 
varying as follows: 

Per Cent. 
Nitrogen 
Phosphoric acid 


On account of the low amount of fertilizer ingredients much 
larger amounts are required, but the cheapness, ready avail- 
ability in most sections, the improved mechanical condition 
of the soil, and the fact that the results will last over several 
years unite to make barnyard manure desirable for fertilizing 


purposes. Aside from adding new stores of plant-food to ¢ 

soil the soil is improved by the humus, which helps to Tend 

the soil looser, thus improving the physical condition joe 
enables the soil to retain more water. Also in the decompos 
tion of the organic matter humic acid is formed, whieh Rate § 
ing with the inert mineral plant-food of the soil renders it 
more available. 

Aside from barnyard manure most fertilizers, unless 
cially prepared, are incomplete fertilizers, furnishing only one 
or two of the three important fertilizer ingredients. We vill 
consider first the nitrogenous fertilizers; these are of two 
kinds, the organic-nitrogenous manures and the mineral-nitroge. 
nous manures. Among the former are dried blood, meat aa 
or meal, fish seraps and cottonseed meal. The leguminogs 
crops, such as clover and peas, when grown as a cover erg 
and plowed under are also valuable nitrogenous fertilizers, 
The mineral-nitrogenous manures include nitrates and am. 
monium salts; these are much more soluble and rapid in their 
action than the organic-nitrogenous fertilizers, which mngt 
first be decomposed by nitrifying bacteria before their nitrogen 
becomes available. 

Dried Blood—This is obtained by drying the blood ang 
debris from slaughter houses. In some cases salt or slaked 
lime may be mixed with the blood. As usually sold it hag q 
water content of 10 to 20 per cent and a nitrogen content of 
9 to 13 per cent, this being the only fertilizer element of value 
It is readily fermentable and a quick acting fertilizer, and 
should not be applied in too large amounts, 300 pounds or g9 
to the acre being all that should be applied at one time, [t 
should be applied before seeding or soon after, as its applica. 
tion to partially matured crops is apt to cause prolonged 
growth and late maturity. 

Tankage—This is composed of refuse matters, such as bones 
trimmings of hides, hair, horns, hoofs and some blood which 
as a rule, have had the fat and gelatin removed. As with dried 
blood, it is sometimes mixed with slaked lime to prevent rapid 
fermentation. It is of variable composition, due to its mis. 
cellaneous nature, and is a source of both nitrogen and phos- 
phorie acid, which will vary respectively from 5 to 8 per cent 
for nitrogen and from 6 to 14 per cent for phosphoric acid, 
It is much slower in its action than dried blood, and should 
be applied to land before seeding; 250 to 300 pounds per aere 
is about as much as should be used at one time. 

Seed Residues—The principal seed residue used for fertilizer 
purposes is cottonseed cake, which contains from 6 to 7 per 
cent nitrogen, with about 2 per cent of phosphoric acid. It is 
a comparatively quick acting fertilizer, but not so readily 
available as dried blood. 

Among the inorganic forms, nitrogen is available as follows: 

Sodium Nitrate—This is commonly known as Chili saltpeter, 
which is obtained from a natural deposit found along the 
western coast of South America. The commercial article runs 
from 95 to 97 per cent pure, which gives a nitrogen content 
of about 16 per cent. It is one of the most active of nitroge- 
nous manures, not having to undergo any change before being 
utilized by crops. On account of its extreme solubility it 
should be applied sparingly and at such times as it can be 
readily taken up by the crop to be fertilized. It is the fer- 
tilizer most frequently employed for forcing crops in early 
market gardening. If applied too early, and in too large 
amounts, sodium nitrate causes a rank growth of foliage and 
retards the maturing of plants. Not over 200 to 250 pounds 
per acre should be applied at a time. 

Ammonium Salts—The ammonium salt usually employed is 
ammonium sulphate, which usually contains about 20 per cent 
of nitrogen, which corresponds to a purity of about 95 per 
cent. The statements in regard to sodium nitrate will apply, 
in the main, to ammonium sulphate, though the latter is not as 
highly considered as sodium nitrate. 

Among the fertilizer ingredients which supply principally 
phosphoric acid are phosphate rock, bones and bone prepara- 
tions, phosphate slag and guano. 

Phosphate Rock—This occurs in natural deposits in many 
parts of the United States, the deposits being in the form of 
rock, and also obtained as land and river pebble. The phos- 
phate rock requires preparation before it is available for use. 
The phosphoric acid content varies from 17 to 30 per cent, 
phosphoric acid being present as tri-calcium phosphate, which 
is very insoluble and so not readily available for fertilizer pur- 
poses. To render the phosphoric acid available the pulverized 
phosphate rock is treated with commercial sulphuric acid, 
which gives soluble monocaleium phosphate, which is readily 
available and is usually sold under the name of ‘‘acid phos 
phate,’’ having a phosphoric acid content, if of good quality, 
of from 15 to 18 per cent. A more concentrated fertilizer is 
obtained by producing phosphoric acid from phosphate rock, 


CSpe- 








ving the phosphoric acid to act upon fresh por- 

and a rocks which will give a phosphate fertilizer con- 
= from 35 to 45 per cent of phosphoric acid, and which 
taining known as ‘‘superphosphate.’’ This latter form of 
r ~ of special value where considerable transportation 
— sary by permitting of reduced cost of transportation. 
7 Phosphate Slag—This is obtained in the refining of iron 
es Oke Bessemer process, the phosphorous in the ore being 
qe The phosphoric acid is present 


‘ed as a basic slag. : 
nore in the form of tetracaleium phosphate. The slag, which 
ee & called Thomas slag, is ground to a fine powder and 


; irectly to the land without other treatment. 
applied eens is a concentrated fertilizer yielding both 

; d phosphoric acid, consisting of accumulated sea- 
nitrogen and phos} : : 1 
fowl droppings, dead birds and other debris. The best qual- 
ities of guano contain from 12 to 15 per cent of phosphoric 
acid and 10 to 12 per cent of nitrogen. The deposits are 
becoming nearly ean so that it is of not as much im- 

s formerly. 
portance Pe rtilicers—These consist of raw bone, bone ash, 
steamed bone, dissolved bone and bone-black. The raw bones 
contain from 18 to 25 per cent of phosphoric acid and 2 to 4 

r cent of nitrogen. Bone ash contains about 36 per cent of 
phosphoric acid; steamed bone from 22 to 29 per cent, with 
15 to 2.5 per cent of nitrogen, and dissolved bone 2 to 3 
per cent of nitrogen and from 15 to 17 per cent of phosphoric 
acid. Bone black contains about 30 per cent of phosphoric 
acid. The raw bones are but very slowly available and should 
be fermented in a compost heap with wood ashes before being 
Bone ash is not very largely used for fertilizer pur- 
poses. Steamed bones, which have had the fat and ossein 
removed for soap and glue manufacture are pulverized and 
sold as bone meal; it is much more active than the raw bone. 
Dissolved bone is bones which have been treated with sul- 
phurie acid, as in the manufacture of ‘‘superphosphate’’ from 
phosphate rock, and contains the phosphoric acid in readily 
available form. Bone black, after it becomes exhausted for 
decolorizing purposes, is often sold for fertilizer purposes. 

The value of phosphoric acid fertilizers depends upon the 
eondition in which the phosphoric acid is present, and leads 
to the employment of the terms water soluble, available and 
insoluble. The available phosphoric acid consists of the 
water soluble phosphoric acid and the phosphoric acid soluble 
in a dilute ammonium citrate solution, both of which forms 
are considered available for plant nourishment. The insolu- 
ble phosphoric acid consists of the tricalcium phosphate and 
compounds of aluminum and iron with the phosphoric acid. 
There is a tendency for phosphoric acid fertilizers, when the 
phosphoric acid has been rendered available by treatment 
with sulphuric acid, to revert or go back into the insoluble 
forms after application to the field, so that it is not advis- 
able to apply large quantities at one time. The application 
should be made just before seeding and may amount to 400 
pounds or so of acid phosphate per acre, though smaller ap- 
plication at more frequent intervals are preferable. Phos- 
phate fertilizers may be used in connection with farm ma- 
nures, but should not be mixed with lime. 

The commercial forms of potash fertilizers are, for the 
most part, inorganic. The principal forms of application are 
as Kainit, which is an impure potassium sulphite mined from 
deposits in Europe, which contains about 12 per cent of 
potash, muriate of potash, which is a manufactured product 
ranging in purity from 60 to 95 per cent and having a 
potash equivalent of 35 to 60 per cent and sulphate of potash, 
ranging in purity from 90 to 97 per cent, and if of good 
grade containing 50 per cent of potash. Aside from these 
sources a small amount of potash is obtained from waste 
products such as tobacco stems, cotton seed hulls, refuse from 
beet sugar factories and wood ashes. The wood ashes, if 
unleached, contain from 2 to 10 per cent of potash and in 
some instances are an important source of potash. Potash 
fertilizers should be applied before seeding, or before the 
crop has made much growth, the application in the case of 
the more concentrated as in the case of potassium sulphate 
may amount of 200 pounds or so per acre. _In some cases 
chlorine has an injurious effect, as in the case of tobaceo and 
potatoes, and in such cases potassium sulphate is the most 
desirable source of potash. 

Aside from the three forms of plant food mentioned one 
other substance is considered to have fertilizer value, and 
this is caleium or lime. Lime fertilizers act both chemically 
and physically upon the soil. Chemically the lime unites with 
organic matter to form humate of lime, it also neutralizes 
acids present, thus preventing acidity and aiding nitrifica- 
tion. It also liberates potassium from its combined form, 
rendering it available. Physically lime precipitates clay 


“ 


used. 
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when suspended in water, thus preventing the washing away 
of fine earth, and also improving capillarity. For correct- 
ing acidity quick lime or slaked lime is used, but this can 
not be used on land after the crop has been seeded. Where 
crops are grown which require large amounts of lime appli- 
cation is generally made in the form of limestone, mar] and 
gypsum or land plaster. Excessive use is undesirable and 
should not exceed 200 to 400 pounds per acre. 

As to special fertilizers for different crops it has already 
been stated that a good general fertilizer is desirable for 
most crops, but some crops show the especial need for par- 
ticular fertilizing ingredients, thus corn requires especially 
phosphoric acid, then nitrogen and potash. Tomatoes, a gen- 
eral fertilizer with increased potash, while leguminous crops 
like peas and beans require a fertilizer containing a good 
percentage of potash reinforced by treatment of the land 
with lime. Of course in some cases land may be deficient 
in especial fertilizing ingredients, and in that case treatment 
of the land with such fertilizer would be necessary. In any 
ease the best way to ascertain the fertilizer requirements 
of the land is by treating small plots with the appropriate 
fertilizer. 


CANNING SEASON FOR VARIOUS CALIFORNIA 
FRUITS AND VEGETABLES. 

The following, reprinted from the “Fruit Grower” 
shows the approximate season when the different va- 
rieties of fruits and vegetables are canned in Califor- 
nia. It is compiled from experience extending over 
a number of years and is interesting in connection 
with this industry: 


FRUITS. 
Apricots—Latter part of June to latter part of 
August. 
Blackberries—Latter part of June to fore part of 
September. 


Cherries—Latter part of May to middle of July. 

Currants—Last three weeks of June. 

Gooseberries—Latter part of May to latter part of 
June. 

Grapes—Fore part of September to end of October. 

Nectarines—Latter part of July to fore part of 
September. 

Pears—Latter part of July to latter part of Sep- 
tember. 

Peaches, free—Latter part of July to middle of 
October. 

Peaches, L. C.—Latter part of July to middle of 
October. 

Peaches, W. C.—Middle of August to middle of 
October. 

Plums, Green Gage—Middle of July to middle of 
September. 

Plums, Egg—Middle of July to middle of Sep- 
tember. 

Plums, Golden Drop—Fore part of August to fore 
part of September. 

Plums, Damson—Latter part of August to latter 
part of October. 

Quinces—Middle of September to middle of No- 
vember. 

Strawberries—Fore part of May to latter part of 
October. 


SALMON FISHERMEN MAY STRIKE. 
Dispatches from San Francisco state that the Alaska 
Fishermen’s Protective Union on Sunday last decided 
to fight against the proposed 20 per cent cut in fish- 
ermen’s wages. Unless the packers submit to their 
demand, the dispatch says, the 3,000 salmon fisher- 
men in Alaskan waters will be called out. 





CANNER Want Ads—everybody reads ’em. 
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Market Opinions 





Selections from the Weekly Canned Goods Girculars Issued by Prominent Commission Firms 


of Leading Brokers 











E. C. Schriner & Co., Baltimore, Md. 


Tomatoes—Business this week was not what we 
would call brisk, but it could be, and we have seen it, 


a whole heap worse. Spot tomatoes céntinue in good 
request and futures were given more attention. 
Oysters—The packing season is virtually over and 
the light supply would indicate a higher range of val- 
ues in the near future. We quote: No. I, 5-oz. stand- 
ards, 77%4c; 4-02., 72%4c; 3-0z., 65c. No. 2, 10-oz. 
standards, $1.50; 8-oz., $1.35; 6-oz., $1.30. No. 1, 
light-weights, 40c; 5-0z., extra selects, $1.10; 6-oz., 
$1.40. All choice quality, Chesapeake Bay stock. 


Corn—Our best value this week is 2,500 cans strictly . 


standard, Maine style, 6o0c f. o. b. factory. We offer 
the same brand, 1908 pack, for future delivery, also at 
60c per dozen. This corn is absolutely pure and buyers 
can furnish their own labels if desired. 

Pears—No change in values. No. 3, good standards, 
in syrup, $1.10; heavy syrup, $1.20; water, 95c; sec- 
onds, 85c. 

The J. M. Paver Company, Chicago. 

Future Tomatoes—Trading has picked up in futures 
a little. Jobbers are purchasing in a satisfactory vol- 
ume. Buyers, however, are scrutinizing with greater 
care than ever before the responsibility and reliability 
of the seller. 

Apples—The market on spot apples during the past 
ten days has been really active and considerable trading 
has resulted. Present low prices appeal to some buy- 
ers as particularly attractive, and we ourselves believe 
that purchases on the basis of today’s market will 
prove good ones. 

Sauerkraut—We wish to particularly call your at- 
tention to a choice Wisconsin sauerkraut packed in 
No. 3 can, solid packed goods, and fine kraut. We 
have only three or four cars left. We offer same 
today at 55c f. o. b. Green Bay, Wis. It is an elegant 
kraut and we recommend it in point of quality. The 
price recommends itself. We also have at Green Bay 
a small quantity of No. 2 sauerkraut, which we offer 
at 45c f. o. b. Green Bay. Also a small quantity at 
Green Bay of No. 10 or gallon sauerkraut at $1.90 
f. o. b. there. We also quote No. 3 standard Indiana 
sauerkraut at 52'%4c f. o. b. Indianapolis. 

Future Peas—We have some very good trades to 
offer in future Wisconsin; can sell standard Wisconsin 
E. J. on the basis of 82%c delivered within a 15c to 
18c freight rate. We also have some exceptionally 
good offerings in No. 10 or gallon future peas, prices 
on which we will be pleased to quote you if interested. 
We offer a limited quantity of future Michigan E. J. 
peas at 8oc, delivered within a 15c freight rate. 

Baker & Morgan, Aberdeen, Md. 

Tomatoes—The situation on tomatoes remains un- 
changed, as far as the packers in this vicinity are con- 
cerned. They are holding firm at 80c for No. 3s, 60c 
for No. 2s, and $2.25 for No. tos, f. o. b. shipping 

point. We have some good standard No. 3 tomatoes 








that we can offer you for buyer’s labels at 8oc f. o. b. 
Baltimore. 

Corn—There is a demand for cheap corn at about 
60c for shoepeg, a little tough, and this grade is being 





pretty well cleaned up. We can also quote some No, 3 
Evergreen at 62/2c and Maine style at 60c to 65¢, 

Peas—Prices on peas remain about the same, yjz- 
No. 2 soaked peas, plain, 47¢ to 47¥c; wrapper, soc. 
No. 2 second early Junes, 80c ; standards, $1.00; sifteds 
$1.10; extra sifteds, $1.20; extra fine sifteds, $1.35; 
petit pois, $1.65 to $1.80; all f. o. b. Baltimore. 

Peaches—Not much inquiry. We quote: No, 3 
standard pie peaches, $1.35; No. 10, $4.25; No. 3 sec- 
ond whites, $1.80; yellows, $1.85; No. 2 second whites 
or yellows, $1.20; No. 3 standard yellows, $2.00; extra 
yellows, $2.25 ; all f. o. b. Baltimore. 








REMOVAL NOTICE. 


The office of THE CANNER has been re- 
moved from No. 22 East Randolph street to 
Room 202 No. 5 Wabash avenue, where we will 
be pleased to welcome our friends among the 
local trade and all canners visiting the Chicago 
market. Remember the new address, No. 5 
Wabash avenue, in the building on the south- 
west corner of Wabash avenue and South Water 
street. 














Thomas J. Meehan & Co., Baltimore, Md. 

That the canned goods market continues dull and dis- 
appointing is useless to dispute. Good reasons might 
be given as to why it should be otherwise, but they 
would not cause any immediate improvement in the 
situation. The fact remains and argument falls on 
deaf ears. The situation will right itself as soon as 
those who are so pessimistically inclined wake up to the 
fact that their own talk and-actions contribute as much 
as any other one thing to bring about the conditions 
which they lament. Be of good cheer, things are not 
so bad, after all. Talk encouragingly, and don’t belie 
the part. Tell your neighbor to do likewise. 

At the opening of the week the outlook was not en- 
couraging, but toward the close a fair demand for spot 
tomatoes developed, which is very likely to increase 
next week. April is always a good distributive month 
for the whole line of goods, and there will be, it is be- 
lieved, a general patching up of broken stocks, espe- 
cially of the staple lines of goods, that will go far to 
correct any idea that canned goods are going out of 
fashion. Spot tomatoes bought at today’s prices look 
safe for the purchaser, and some brands of choice qual- 
ity can be picked up at the ruling quotations. More 
interest on the part of the buyers regarding future to- 
matoes was shown this week, and bids of 75c dozen 
for No. 3 standards were freely made and promptly 
declined, which was not the case last week. The toma- 
to growers and canners are not a little discouraged by 
the attitude of the buyers in regard to buying futures, 
which may result in a serious curtailment of the crop 

this coming season, and unless there is some improve- 
ment in the situation many tomato canning factories 
will not be put in commission this year. 
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A Fair Starter--Other Good Things Goming 


THE BLAKESLEE GET BUSY 
“ Simplicity” Can If you intend using the Little Gem Cap-Placen this season. 





Righting 
Machine 


For use with all 





filling machines. 


Prevents waste! 





Saves money!! 
This machine is 
perfect in every 
detail. It never 


misses. 


Takes the rolling cans and delivers to filler right 


side up. No modern cannery is complete without it. 


Never misses a cap—never feeds deuble. Feeds solder hemmed 
“ The price is right,” $125.00 caps to any can. No complicated machinery to cause delays. Sent 
anywhere on approval. Price, $50.00 


**Latchford’’ Corer and Scalder 


The greatest money-saver in the tomato-packing industry. 


Remove the Core and throw away the Knife. This machine when handled properly will save you over $150.00 
on every 1000 bushels of tomatoes you receive. It removes the core perfectly, and to a great extent does away with the use of 
the knife. Your peelers will do one-third more work with this machine. You will make an immense gain in number of cans to 
the bushel, Capacity is about 600 bushels of cored tomatoes per day, or enough for twenty-five peelers with four girls work- 
ing at coriag machines (shown on rear of scaldér). 

Write us for ‘‘Facts and Figures’”’ from practical experience with the machine. 


‘The Price Is Right’’—$300.00 


Don’t delay—our orders for this machine are heavy. 


Chicago Canners’ Supply Company 


W. J. Latchford, President, Sales Agents 42 River Street, Chicago 
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In the general lines of fruits, vegetables and oysters 
the trading during this week was a repetition of the 
previous week, namely, in small lots of assorted goods 
to cover actual wants, and the. market ruled in buyers’ 
favor. In some cases the asking pricés can be shaded. 

Strasbaugh, Silver & Co., Aberdeen, Md. 

Spot Tomatoes—Ragtag offerings continue to attract 
less attention as the days go by. The representatives 
of packers who sell brands on reputation and quality 
see no necessity in meeting such competition and busi- 
ness actually consumated is sufficient evidence of the 
undesirability of the odd and end lots offered at any 
old price without specifying that the shipment may con- 
sist of goods of any old quality. Well posted traders 
who have been in position to cull over some of the low 
priced bargains offered by price-cutters unhesitatingly 
report as a result of their inspection that there is usually 
some string attached, rendering such propositions as 
possible and even though at times satisfactory samples 
are shown, the shipments do not, for some reason or 
other, often conform to the contract, which indicated an 
especial bargain purchase. As a rule, with confidence 
in general conditions, the general asking price is 80c 
for 3s and 60c for 2s, continues to be maintained, and 
while it is possible that at times with bid in hand to 
secure a car or two at a concession of 2% cents under 
this price, sales recorded on this basis are the exception 
rather than the rule. While it is generaily accepted 
that on account of the absence of buying for so long a 
time, in the course of the next thirty or sixty days, 
there will be a season of activity, affording a volume 
of business at full prices, that would justify the position 
held. 

Future Tomatoes—While the buying of new packing 
tomatoes cannot be reported as heavy, at the same time 
there is a fair volume of day-to-day business andanum- 
ber of firms have already placed their orders for quanti- 
ties equal to and in some cases exceeding last year. On 
the other hand, there is a disposition among some buy- 
ers to hold off at least for the present and the same sen- 
timent likewise exists among the sellers who donot seem 
inclined as yet to name a future price, having not yet 
been able to contract for their raw stock or make their 
financial arrangements for the coming season, and as 
the position of finance is liable to be somewhat different 
from a year ago, in all probability this conservative 
course is best to be pursued. Brands of reputation and 
responsibility continue to bring 80c to 85c, dependent 
upon quality, and sellers do not seem to be the least bit 
concerned by the report that it is possible to buy in 
certain quarters at 77%4c. With the cost mark of 1907 
compared with the necessary cost figures of 1908 there 
is nothing whatsoever to encourage a packer to sell 
goods at a price which will not afford him a living 
profit, at least so early in the game, for it is well known 
that weather conditions for the next six months are a 
prominent factor, as far as the price of tomatoes is con- 
cerned, and such conditions are beyond anticipation, at 
least so far as the tomato man is concerned. 1908 pack- 
ing 2s are firmly held on the basis of 60c and 75¢c, ac- 
cording to quality. Those at the latter price would be 
hand packed in open top tins and of selected quality. 

Thomas G. Cranwell & Co., Baltimore, Md. 


We have had some steady buying of tomatoes this 
week. While there is no heavy business, yet such or- 
ders as are coming in are usually accompanied by in- 
structions for quick shipment. The market is without 
any changes and there is practically no pressure to sell 


tomatoes ; at least holders of good stock are not sho 
ing any disposition to cut prices. As a rule, we find 
where there is a cut in the price, it is due to some ; 
regularity in quality or condition. 7 

There seems to be a little bit better inquiry for futur 
tomatoes. We quote for delivery,:f.:o0. b. Peninsula 
as follows: 2,000 cases No. 2 standard tomatoes at 
572c per dozen; 2,000 cases No. 3 standard tomatoes 
at 77¥2c per dozen; 2,000 cases No. 10 standards at 
$2.40. All less 1% per cent. 

We quote for future delivery, f. 0. b. Baltimore, as 
follows: No. 2 second tomatoes at 52'4c per dozen: 
No. 2 fair standard tomatoes at 57'c per dozen; No, 3 
standard tomatoes at 60c per dozen; No. 3 second to 
matoes at 72¥2c per dozen; No. 3 fair standard toms. 
toes at 77¥2c per dozen ; No. 3 standard tomatoes at 8o¢ 
per dozen. All less 11% per cent; first class brands, 109 
per cent delivery guaranteed. 

Pumpkin—We are getting quite a few orders for the 
country packed pumpkin quoted at 60c per dozen, f, 9, 
b. Delaware factory. We can fill your orders at this 
price as long as the goods last, but as the figure is g 
low one, we would suggest that you act promptly. 

Peas—We call your special attention to the lot of 
country packed peas we have, consisting of 788 cases, 
at goc per dozen, less 11% per cent f. o. b. Baltimore, 
This lot consists of three sizes as follows: 3169 cases 
standard size, 229 cases sifted size, 240 cases extra 
sifted size. 








Advertise 
Your Wants 
Every 
Week 
in 
The Cannert. 








OHIO FOOD COMMISSIONER RENOMINATED. 
R. W. Dunlap, State Dairy and Food Commissioner 
of Ohio, has been unanimously renominated for at- 
other term of office. This action was taken at the State 
Republican convention. Mr. Dunlap is very popular in 


Ohio. 
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Another Winner 


Our “Stewart’’ | 
Side Seam 


Soldering Machine 











Uses less than 34 Ibs. solder per 1M 
No, 3 cans. 


No solder on inside of can. 
Will gladly show you. 


Stiles-Morse Co. 
CHICAGO, ILL. 


EVERYTHING FOR THE CAN MAKER 





























FOR 


Packer’s Cans 


POPE 


“Clean & Bright” 
PLATES 



































Pope Tin Plate Co. 


PITTSBURG, PA. 








WASH AND STERILIZE 
YOUR GANS 


BEFORE USING, WITH JONES’ 


Combined Gan Washer and Sterilizer 


By using this machine you insure every 
can being thoroughly washed and steril- 
ized before filling it. 

It is automatic, rotary, intercepts and 
treats cans as they fall through chutes to 
filler: Carig are first subjected to a thor- 
ough washing by geyser spray, under pres- 
sure, then steamed in similar way and 
passed hot to the filler. 





Its Merits Already Demonstrated in Actual Operation 


All packers know of the unavoidable 
dust and particles of trash, etc., that find 
their way into empty cans and the constant 
opportunities for unmentionable abuse to 
which they are subject during handling 
and storage, and must realize at once that 
this is one of the greatest aids to sanitary 
packing introduced in the movement for 
pure and sanitary canned goods. For 
further particulars address 


SPRAGUE CANNING MACHINERY CO. 


DANIEL 6. TRENCH & CO., General Agents 
CHICAGO, ILL. 
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REPLACED 


THE DODGE 
BOTTLE-CAP 


APPROVED BY ALL PACKERS 


A PERFECT CLOSURE 
FOR 
SALAD DRESSING 
KETCHUP SAUCE 
ETC. 


is 


EASILY REMOVED NEAT 
LOW-PRICED 


USED ON CROWN-FINISH BOTTLES 





REPLACEABLE TO FORM 
A TIGHT CLOSURE 
ON THE TABLE 


MAY BE PROCESSED 
FOR ANY TIME 
WITHOUT LEAKING 


YOU NEED IT 
ON YOUR PACKAGES 


THE DODGE BOTTLE-CAP COMPANY 
MONTCLAIR, N. J. 








Local, Personal, 
and Some Other 
Pointed Paragraphs 


| 


— 


Pete Hohenadel, the kraut king of Janesville, Wis 
was in our town last week. : 

Charles E. Wilcox, head of Sprague, Warner & Co;, 
big canned goods department, is in San Francisco pea 
business for his house. 

Mr. Wm. Kothe, of Kothe, Wells & Bauer, whole. 
sale grocers of Indianapolis, Ind., was a visitor jp 
River street last Thursday. 

Apropos of nothing the results of a slash in the 
tomato acreage this year would be very salutary, which 
Webster defines as beneficial. 

The national pure food law is said not to be work. 
ing smoothly, the administrative end, anyway. Maybe | 
the trouble is a flat wheel somewhere in the machinery, 

Dr. A. C. Fraser, former president of the Albert 
Landreth company, Manitowoc, Wis., and of the West- 
ern Packers’ Canned Gods association, is spending 
some weeks in Pasadena, Cal. 

We shall be glad to receive personal item contriby- 
tions to this column, mere “airy persiflage,” or “any 
old thing.” And remember that THE CANNER’s new 
address is No. 5 Wabash avenue. 

Unless canned goods move into consumption a little 
faster than they have been going of late, the entente 
cordiale between producers and distributors seems 
likely to become somewhat strained. 

W. H. Bingham, representing the Snow Flake Can- 
ning Co., of Brunswick, Me., was in Chicago last week 
conducting his annual campaign for Maine future corn 
business, with, we understand, satisfactory results, 

J. Mikesell, the Shelby (Mich.) fruit canner, has 
been spending several days in Chicago, making his 
headquarters with Henry Colberg, No. 5 Wabash 
avenue, who handles Mr. Mikesell’s business here. 

Perhaps if the Hessian fly and the green bug, which 
on occasion are so useful to the grain bulls, could 
be induced to form a sort of association and get right 
busy on the earliest planted canners’ crops, the market 
for spots and futures would move a peg or two higher. 

There will be much soulful gladness, not to mention 
a few faint paeans of triumph among the importers 
of French peas, if the Washington officials decide to 
permit the importation of that article, ex-pod en tin, 
colored greener than a Spring shamrock with sul- 
phate of copper. 

E. L. Sanford has been transferred from the Indian- 
apolis to the St. Louis office of the J. M. Paver com- 
pany. He is in charge at the latter place, where he 
will remain permanently. The J. M. Paver company 
is being complimented on its excellent judgment in 
selecting Mr. Sanford for the post at St. Louis, and 
he has already made friends of many of the buyers 
for the wholesale grocery houses. 

W. P. Weber, of the Santa Paula Commercial Co., 
Santa Paula, Cal., spent the better part of the past 
week in this market in the interest of the walnut in- 
dustry of his section, which is one of the principal 

nut-growing districts on the coast. Mr. Weber’s com- 
pany acts as selling agents for three associations of 
walnut growers, the Satacoy, Santa Paula, and the 
Oxnard, which combined have a very large output. 


























i] 


THE CANNER AND DRIED FRUIT PACKER. 


37 














<i Me eee ere kee | 


| a 
aT “SG? ba 


“Do It For Better 
CANNED GOODS” 


Sanitary Cans 
ENAMEL LINED CANS 

















You saw our exhibit of Better Canned 





|| Goods at Cincinnati. With this fresh in 





mind you must appreciate the position of 
the Packer who would display his Canned 





'| Goods in any but the up-to-date Can at the 





Chicago Pure Food Show in 1909 








Sanitary Can Co. 


FACTORIES: NEW YORK OFFICE: 
Fairport, N. Y. 105 Hudson St. 
Indianapolis, Ind. GENERAL OFFICE: 
Bridgeton, N. J. Fairport, N. Y. 


MAX AMS PATENTS 
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NEW SEAM SANITARY GAN 





No Holes, No Caps—the Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 











Impossible in packing to lacerate delicate food products. Will stand 
both retort and bath ape A perfect sanitary can is obtained, 
eliminating all the faults of the old unsanitary type, making an idea] 
package, as cheap, more attractive, wholesome and better than any- 
thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 
We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 
All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


EASTERN TERRITORY 


SANITARY CAN CO. 
105 HUDSON STREET 
NEW YORK, N. Y. 


Manufacture these Cans 


WESTERN TERRITORY 
FEDERAL CAN CO. 


19TH AND HARRISON ST. 
SAN FRANCISCO, CAL. 


For Sale under our Patents 


yepresentative, “have plenty of money. 


The following is the formula for a new food 
servative on which a United States patent has 
granted: Phosphates of lime, iron, potash soda 
magnesia, together with the chlorides of potash and 
soda, the sulphates of lime, soda and potash fond 
of lime and silica mixed together in the proporti 
found in animal tissues, with a base of Sugar of mill 
If this doesn’t set Dr. Wiley thinking we : 
guess. 

It is a pleasure to see John L. Flannery, Jr, out 
again and attending to business after an absence of 
about ten days, during which he was compelled t, 
remain at home, on account of an incipient attack of 
uppendicitis. The secretary of the National Canned 
'z00ds and Dried Fruit Brokers’ association is desery. 
edly one of the most popular fellows in the canned 
soods trade, and his friends and business associate 
ure rejoiced that he withstood the threatened attack of 
the dangerous trouble. 

_ The mayor of Chicago, an exceedingly enterprising 
citizen, has a scheme for the electrification of the steam 
railways entering the city at an estimated cost of 
$100,000,000. Our understanding is that this praige. 
worthy plan is to be vigorously pushed. If it js 
pushed hard enough to get it over the bumps it is cer- 
tain to encounter, lusty shouts of joy should be emitted 
by the populace, as well as those who occasionally 
visit this begrimed city on business, for all will then 
be able to wear the smokeless shirt and collar so pop- 
ular in other burgs. 

Chas. J. Sutphen, for years connected with the H. 
J. Heinz Co., of Pittsburg, and Libby, McNeill & 
Libby, of Chicago, in the pickle, preserve and con- 
diment line, has joined the forces of Grant, Beall & 
Co., 42 River street, Chicago, a house which makes 
specialties of catsup, pulp, pickles in brine, and kraut. 
Mr. Sutphen is thoroughly versed in the pickle, pre- 
serve and condiment line and his addition to the Grant, 
Beall force will enable that enterprising concern to 
handle their business in a prompt and satisfactory mar- 
ner to those favoring them with their commissions. 

C. A. Vandever, of the well-known canned goods 
brokerage firm of Vandever & Schroeder, Minneap- 
olis & St. Paul, visited among the Chicago grocery 
trade last week. Mr. Vandever reports a slow sale for 
“utures in the Northwest, but he is decidedly optimistic 
concerning the consumption of canned goods and other 
‘ood products during April, May and June. “North- 
‘western farmers,” said Mr. Vandever to the CANNER’ 
They have 
heen getting high prices for their crops and are abun¢- 
antly able to purchase everything they want. I believe 
shere will be the usual large consumption of canned 
goods in the second quarter of the year. This coum 
try holds plenty of money, so why shouldn't we have 
good business ?” 

The chairman of the food committee of the National 
Consumers’ league is Miss Alice Lakey. She has 
an interesting explanation of the chief provisions 0! 
the national food and drugs act in a recent number 
of The Outlook. She explains the provisions of the 
law, shows what changes have been produced in labels, 
giving several samples, and showing what revolutions 
have been accomplished. She also notes the significant 
fact that between June 30, 1906, and July, 1907, new 
general food laws or sweeping amendments to old laws 
were passed in thirty-two states. Miss Lakey sent out 
to various food officials the following question: “What 
has been the effect of the food and drugs act in your 
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OUR CANS 


ARE 


Outside Soldered 


COMPLYING WITH THE PURE FOOD LAWS 


Free From Acid 
NO DISCOLORATION OF GOODS 


Clean 
NO DIRT OR DUST 


Perfect 


NO LOSS FROM LEAKS 


Scammers, UNIONGAN COMPANY 
W. R. AYARS, Geni. Mgr. 




















J. E. HALL, Sales Agent. ROME. N. Y 
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Special Bargains 








6 Hemingway 40x72 Retorts with complete equipment. 


1 Burnham Double Filler Corn Cooker. 
1 Merrell-Soule Upright Corn Cooker. 





4 Sprague Corn Cutters, 1893 Model, right and left. 
3 Sprague Corn Cutters, latest Model, right and left. 





1 Ulery M-S Silker, never used. 
3 Merrell-Soule Silkers. 





1 King Tomato Filler. 

1 Moore & Bristol Tomato Filler. 

1 Stevens Belt Power Tomato Filler. 
1 Stevens Foot Power Tomato Filler. 
1 Huntley Monitor Bean Grader. 





1 Climax Capper. 
1 Hawkins Capper. 





1 Harris Hoist. 





1 Burt Wiping Machine. 





3 Knapp Labelers for No. 2 cans. 
1 Knapp Label Cutter. 





2 Springfield Gas Carburettors. 
1 Lockwood Gas Carburettor. 
Blowers, Air Pumps, Fire Arrestors. 





Lewis’ —— outfit for making No. 2 cans, never 
used. 

1 Crosby Lock Seamer, equipped for No. 2 and No. 3 
standard cans. 

1 Crosby Header for No. 2 standard. cans. 

1 Crosby Rotary Crimper for No. 2 and No. 3 cans. 

1 Crosby Rotary Crimper for No. 2 and Gallon cans. 

1 Utica Industrial Co. Header for No. 2 and Jersey No. 
3 cans. 

2 McDonald Testers for sizes up to gallons. 

1 Bliss No. 3 Press for gangs of dies. 

1 Rotary Resin Pulverizer. 

1 Fay & Seott End Soldering Machine. 

1 Ames Horizontal Tubular fall front Boiler, 60” diam- 
eter, eighty-two 3”x12’ flues. Dome 24”x32”. 
Man-hole in boiler front. Complete with all fit- 
tings. 

1 Phoenix Foundry full front MHorizontal Tubular 
Boiler, 54” diameter. Sixty-four tubes 3”x14’. 
Man-hole in top. Dome 30”’x32”. Complete with 
all necessary fittings. 

1 Erie City Iron Works 48 H. P. Economic Portable 
Boiler with all necessary fittings. 

1 Water Bottom 6 H. P. Portable Boiler with fittings. 

3 Stacks No. 10 Iron, 38” diameter, 50’ long. 

1 Stack No. 10 Iron, 30” diameter, 40” long. 

1 Wheelock Corliss Engine. Cylinder 20x48. Fly wheel 
14 diameter. Face 25”. 

1 Porter Center Crank Engine. Cylinder 8” diameter, 
12” stroke. Fly wheel 48” diameter; 10” face. 

1 Fairbanks six ton Wagon Scale and double beam. 

1 Land 18” Blower, 5” outlet. Two pulleys 3x3. 








ALL ABOVE ARE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


S.F. SHERMAN, Utica, N.Y. 

















state?’ From the replies received she quotes the View 
of almost a score of officials. In concluding her attic 
Miss Lakey says: “The majority of the food official 
also agree in denying that the new law is responsible 
for the increase in the price of foods, which ig jn line 
with the advanced cost of labor, of rent, of clothj 
‘The one exception,’ says an authority, ‘is in the articles 
formerly sold in competition with those that were adyl. 
terated or misbranded. These bring their normal 
prices, while the adulterated ones bring less,’ * * 4 
One distributer of food products explained the effec 
of the law in a sentence. “Two years ago,’ he said 
dramatically, waving his hand towards a row of tip 
cans, ‘those shelves were filled with corn that natute 
never made, for they were packed with old dried com 
soaked, then bleached with sulphites, thickened up with 
starch and sent here. Today there is not a can of such 
rubbish in the house.’ It must have been very ef- 
fective, that dramatic denouncement of the ‘old dried 
corn,’ by the virtuous distributer whom the food law 
relieved of the necessity of passing on to the con- 
sumer, which we presume he did with a look of shame 
overspreading his normally honest collection of feq- 
tures, “corn that nature never made.” There are in- 
finite varieties of food fakers, as well as food reformers, 
ready when even a suspicion of an opportunity occurs 
to explode with a romance anent food adulteration 
that would make the loveliest dream old Munchausen 
ever had sound like real gospel—but this story about 
the “corn that nature never made” is the entreme end 
of the farthest limb of the limit, and we are moved by 
loyalty to the corn canners of this country to rise up 
and exclaim: They never did it! No, sir, we don't 
believe that corn story which the unknown distributer 
told Miss Lakey. “Corn that nature never made” is 
a trifle too strong for our stock of credulity. Nature 
made all the corn we ever saw, and, we'll say for the 
packers, all that ever did get into a can. We are de- 
lighted, however, to have Mr. Distributer’s own unim- 
peachable (?) word for it that “today there is not 
a can of such rubbish in the house.” Wonder why 
there ever was? It’s always been easy enough to 
obtain good corn. In fact, there was an over-supply 
of corn on the market two years ago, at the very 
time the dramatic distributer had his shelves filled with 
corn of doubtful parentage, so to speak. Why on earth 
did such a virtuous dealer ever load his shelves up 
with such stuff, anyway? 





CALIFORNIA PRUNES THREATENED BY THRIPS. 


A prominent packer of prunes at San Jose, Cal, 
writing an Eastern commission house concerning the 
outlook, says: “The trees are not in blossom with the 
exception of an occasional tree around the foot hills. 
Upon making a personal and thorough examination of 
the trees now out in bloom I find that the thrip is ex- 
ceptionally heavy. In past seasons there has been 
practically no thrip around the foot hills. This year, 
owing to the larger amount now around the hills, I 
fear it will be all over the entire valley. It rests en- 
tirely on the condition of the weather as to the amount 
of damage this thrip will do. At the present time the 
weather is most favorable for these little pests to prop: 
agate. 

“As to prices for the coming crop, it will be several 
weeks yet before one can have any ideas as to the 
quantity of prunes that will be produced, also the sizes 
that may be grown this season.” 
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DON’T BUY any Kraut Machine until 











: our new GENUINE GERMAN MACHINE, 
i made in Magdeburg, is ready, which will be 
; May Ist, and it will excel anything that is in 
; existence. Write me, should you be interested, 
; so I can forward you full particulars when ready. 
O. H. PFERSDORF, 21 Wabash Ave., Chicago 
d 
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What is Your 


FIRE INSURANCE 
Costing You? 


INTER INSURANCE 
At CANNERS EXCHANGE 


LANSING B. WARNER, Attorney and Manager 





ADVISORY COMMITTEE 


FRANK VAN CAMP, Chairman-: OHAS. MS CRARY, * eae 
Indianapolis, Ind. Hoopeston, Ill. 


GEORGE G. BAILEY WM. BR. ROACH 
Rome, N, Y. Hart, Mich. 


L. J. RISSER, Onarga, Ill. 


Officially Endorsed by 


The NATIONAL CANNERS ASSOCIATION 


For Full Information, Address 


LANSING B. WARNER, Attorney and Manager 
1313 First National Bank Building Chicago 

















Condensed 








HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 
PRICES: PRICES:) In barrels of about 240 Ibs. ~ - 6c per Ib. 


In 50 and 100 Ib. packages - - Sc per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . 37c per gallon 





THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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THE JOHN F, WHITE 


Corn Husker 


WISH TO NOTIFY THE CORN PACK- 
i ers that I have remodeled the Husker 

which I had at the Convention last year, 
and feel confident that the new model, which is 
much simplified and stronger in construction, 
will meet the requirements of its mission. 

I expect to be in a position to supply the 
Packers with Huskers this year and it will be 
with the understanding that if they do not work 
perfectly you are not to pay for them. 


White Pea Feeding Machine 


We also wish to call the attention of the Pea 
Packers to our “pea threshing shed revolution- 
izer,” the White Pea Feeding Machine. These 
machines do not flinch or shirk when the vines 
are wet or full of thistles. The viner is fed uni- 
formly ; increased capacity and cleaner threshing 
result. 

These machines were built and tried out in 
1906, at Winters & Prophet’s and at my factory. 
They gave such good results that Winters & 
Prophet installed sixteen in their new factory last 
year. 

The Burt Olney Canning Co. installed seven 
last spring, and we shipped them seven more 
about six weeks ago. The A. J. Tanner Co. in- 
stalled five last year ; the Wayne County Preserv- 
ing Co., six; the Erie Preserving Co., one, and 
the Old Homestead Canning Co., Canada, one. 

Wherever these machines have been placed, 
they have more than met the expectations of 
their purchasers. They are simple in construc- 
tion, run easy, and will last a lifetime. 

We sell these machines with the option of pay- 
ing $2 a day rental, to be paid at the end of the 
Canning season, or $150 for the machine, and in 
every instance the machines have been pur- 
chased. 

We will have cuts and circulars of the above 
mentioned machines ready for distribution within 
a few days and would be pleased to send you the 
same on application. Yours truly, 


JOHN F. WHITE, 


MOUNT MORRIS 33 NEW YORK 








VOLUME OF TRADE GROWS STEADILY—RuRay 
OUTLOOK IS GOOD. 

The volume of general trade throughout the count 
shows that business as a whole is recovering steadil 
There is further improvement to be noted this wal 
as the report by the commercial agencies show. We 
quote from Bradstreet’s weekly review as follows: 


Retail Trade Expands. 





“The first week of spring has seen an expansion] 
in retail trade and an enlargement of operations in 
building lines, especially at the west. 

“Conservative estimates of actual needs govern 
buying, and replacement of broken stocks is the 
chief source of jobbing and wholesale demand.” 





Trade Improving. 
The following is quoted from the weekly generaj 
review of Dun’s: 





“Retail trade in spring goods has made further 
progress. Unusually advanced weather in many 
sections stimulates business, and agricultural work 
is making an early start. 

“In the leading industries there is evidence of 
gradual increase in contracts, many plants preparing 
for greater activity on April 1, while proposed re- 
ductions in wages have produced no threats of 
strikes. 

“The best news of the week as to manufacturing 
conditions comes from the leather industry, although 
shipments of footwear through Boston are only 
about two-thirds of those of the same week last 
year. 

“Dispatches from the West and South are most 
favorable as to the general commercial situation, a 
few cities reporting the volume of business fully 
equal to last year’s, and these statements are sup- 
ported by bank exchanges at these points about the 
same as in 1907.” 











Chicago Business Better. 


Dun’s report on business in the Chicago district 
notes the following: 





“The volume of trade, as reflected by payments 
through the banks, maintains steady recovery, but 
the commercial mortality is yet high, and the process 
of liquidation, although fatal to many weak con- 
cerns, is really placing credit upon a healthier basis. 
Factory outputs still remain much behind those at 
this time last year, and new demands come forward 
slowly in leading industries, yet there is further 
evidence of increased distribution, particularly in 
general merchandise, breadstuffs and provisions.” 
































JOBBERS BUYING MORE FUTURES. 

The representative of one of the largest West Side 
canned goods commission houses who has recently 
returned from a trip through New York State and 
Pennsylvania says that he finds a much more opt- 
mistic spirit among jobbers in those sections. They 
are not only buying freely for current needs, but are 
placing orders for futures—Journal of Commerce, 
New York. 





HANDLE WITH CARE. 
Money burns our fingers, sometimes, even when we 
haven’t money to burn.—Philadelphia Bulletin. 
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§till They Come— 


Compliments on the 
Convention Number 

















w. E. ‘Stearns.—Reid, Murdock & Co., Chicago. 

With due regard to our friends, “The American 
Grocer,” and “Baltimore Trade,” we think you are 
entitled to great praise for the artistic and practical 
manner on which you have gotten out this edition. 

Meinrath Brokerage Co., Kansas City, Mo. 

We have duly received your Convention Number 
of 1908, and are certainly glad to read over in your 
columns and review in your sketches many happenings 
of profit and pleasure at the Cincinnati meeting. All 
members of the various associations are certainly to be 
congratulated in being given such a faithful record of 
all matters connected with the meeting. 

Goodloe Bros., St. Louis, Mo. 

We wish to congratulate you upon the splendid 
Convention Number that came to our hands recently. 
If you have any competitors our sympathy goes out 
to them, for you have set them a pace that will cer- 
tainly dishearten them. We read every page and 
glanced over all the advertisements. It must be a 
great satisfaction to you to know that your paper is so 
valuable to such a large number of people in the world. 
We hope that you will have continued success in the 
publishing of your paper. 

Link-Belt Co., Philadelphia, Pa. 

The 1908 Convention Number of the CANNER is 

strong, both in attractiveness and utility. 
John Morrell & Co., Ottumwa, Ia. 

We are in receipt of your 1908 Convention Number, 
which we are very pleased to receive. We wish to 
congratulate you on the issue, as same is very at- 


tractive. 
The ‘‘American Grocer,’’ New York. 


The 1908 Convention Number of the CANNER AND 
Driep Fruit PAcKER is at hand. The front cover 
page is of very striking design by the United States 
Printing Company, whilst the typographical work is 
excellent. In connection with the stenographic report 
of the convention it contains a profusion of half tones 
of men prominent in the business, together with a num- 
ber of pen and ink sketches. The volume is a credit 
to the publishers. 





FOOD PACKERS’ TRADE-MARKS DECIDED TO BE 
REGISTRABLE. 


The following trade-marks belonging to food manu- 
facturers or packers have been favorably acted on by 
the United States Patent Office. Any person who be- 
lieves he would be damaged by the registration of one 
of these marks may oppose it. Inquiries should be ad- 
dressed to Joseph M. Bower, patent and trade-mark 
lawyer, 1110 F. street, N. W., Washington, D. C. 

Serial No. 23,507. The words, ‘Crown Brand’’; design, a 
crown and the letter K in a diamond-shaped frame. Owned 
by H. P. D. Kingsbury, Redlands, Cal. Used on jams, marma- 
lades, jellies, flavoring extracts and preserved ‘fruits, 

Serial No. 31,791." The word, ‘‘ Bonita.’’ Owned by Griffith- 
Durney Co., San Francisco, Cal. Used on canned salmon. 

Serial No. 32,047. The word, ‘‘ Dixie.’’ Owned by the Kelly 
Co., Cleveland, Ohio. Used on peanuts and peanut butter. 





Never put off using a Want Ad. 








Registered U. S. Patent Office 


tandard 
olderin 
lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 
the very best materials obtainable. 


BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 
smaller consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI CHEMICAL CO. 


CLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS. 
Also by 8S. Of RANDALL, Baltimore, Md. 
©. W. PIKE CO., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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BOARD OF CHEMISTS TO TAKE UP BENZOATE 

QUESTION FIRST. 
The Referee Board of Chemists has determined to 
go on with its work for the present in Baltimore and 
has left Washington for that city, where it will con- 
tinue operations under the direction and chairmanship 
of Dr. Ira Remsen, president of Johns Hopkins Uni- 
versity, who is the head of the board. It is learned 
that the board has already reached one important de- 
cision. This is to take up and dispose of the question 
of benzoate of soda in foods and study its physiological 
effect, postponing the question of sulphur in dried 
fruits, wines and molasses.until a much later stage of 
the proceedings. 

It is believed that the fruit question can be dealt 
with to best advantage when the drying season has 
opened and the committee can go to California to 
investigate the methods by which sulphur is applied to 
fruit. This season’s crop has been exempted by the 
Department of Agriculture from any adverse rulings 
of the board, independent of the question what the 
general findings may be, so that it is not felt that 
there is much immediate urgency as to this part of the 
inquiry. 





OPENING OF SALMON CANNING SEASON. 

The canning season will begin on the Columbia 
river next month. On this and other points the 
“Astorian” of a recent date says: 

“Indications point strongly to a greatly increased 
run of salmon in the Columbia river during the spring 
season, which opens April 15. The present season 
ends on March 15 and will remain closed for a month, 
when the spring run will start. ; 

“At this time the river is full of salmon and the 
catch to date has been one of the most liberal for a 
steady one in recent seasons. A remarkable feature 
about the present run of fish is the uniform large sizes. 
According to leading handlers the run of fish was 
never so uniformly large as this season. The fish are 
said to show a much better appearance and the colors 
are brighter than usual. 

“The canned salmon market is in very good shape, 
with all supplies entirely out of first hands.” 





GENERAL INVITATION TO WHOLESALERS. 

Secretary Alfred H. Beckmann, of the National 
Wholesale Grocers’ Association, has issued a general 
invitation to wholesale grocers in every part of the 
United States, whether members of the National Asso- 
ciation or not, to attend the convention of the Associa- 
tion at Atlantic City, June 3 to 5, inclusive. This gen- 
eral invitation reads as follows: 

The annual meeting of this association will be held in 
Atlantic City, N. J., on June 3, 4 and 5, at the Marlborough- 
Blenheim. 

Every wholesale grocer is cordially invited to attend the 
meeting. 

The ‘‘objects’’ of this association have been outlined to you 
in a previous communication and presume you are interested 
in having them accomplished. 

Our special efforts have been directed to ‘‘ pure food’? legis- 
lation and the enactment of state laws to conform to the 


national law. 
To obtaining recognition from the manufacturer to the end 

that the wholesale grocer is the legitimate and most economical 

distributer to the retailer for the manufacturer. 
To receiving from manufacturers increased 


‘‘eash dis- 


eount’’ and proper remuneration commensurate with the cost 
of distribution. 

The elimination of ‘‘deals and schemes’’ of manufacturers, 
which are burdensome and unprofitable for the jobber to 
handle. - 














The discontinuance of ‘‘subsidizing salesmen’’ o¢ wh, 
sale grocers by manufacturers, a practice which igs not > 
demoralizing but wrong in principle. cay 
Presuming that you are interested in the above and y, 
nize the value of organization among wholesale grocers oe 
presence at the meeting in June will be appreciated Yo 
very truly, ALFRED H. BECKMANN, Secretary, 





DODGERS DEFAMING CANNED GOODS ARE CIRov. 
LATED IN ST. LOUIS. 


Recently small circulars warning people against 
canned goods have been widely distributed in St. Louis 
principally in the West end of the city. No name was 
signed to the dodgers, and, it is stated, they were placed 
on door steps during the night. It seems unnecessary 
for a journal of the canning industry which circulates 
among people who put up canned goods to brand these 
statements as absolutely false and misleading :~ 


A WARNING FROM WASHINGTON. 

Slow poisons in canned foods are killing the 
American people, says Dr. Wiley, chief expert of 
the United States government’s bureau of chem- 
= ok Washington, D. C., to congress, February 
, e 

The term of American life is greatly short- 
ened by the consumption of canned foods 
through the preservatives in them, and he is 
convinced that kidney and kindred diseases so 
prevalent among Americans are largely the re- 
sult of using such foods. 














The above circular had no name signed to it and no 
apparent reason exists for the wide circulation given 
it, unless, as was suggested at the last meeting of the 
St. Louis Retail Grocers’ association, it is a forerunner 
of a campaign of some patent medicine, and that does 
not sound plausible. It is well known to the entire 
canning trade that Dr. Wiley has at various times 
spoken very highly of the purity and all around whole- 
someness of canned goods, and that, instead of con- 
demning this class of food products, he is one of the 
staunchest friends the canners of this country have, 

It is to be hoped that the effort which is reported 
being made to apprehend the persons guilty of this out- 
rage (we can characterize it in no milder language) 
will be successful. It is beyond our comprehension 
why anybody should go to the trouble, to say nothing 
of the expense, of slandering canned goods in this 
manner. 





WASHINGTON CANNERS MEET AT SEATTLE. 

A meeting of the Washington Fruit and Vegetable 
Canners’ association was held at Seattle a few days ago 
and the principal action taken was to close contracts 
for furnishing the supply of cans for this year’s busi- 
ness, together with all the other materials used. The 
association was organized only a few months ago. Its 
output is marketed largely through the Andrew Weber 
Company, of Seattle, and Mr. Weber is secretary. 

Following is a list of those present at the meeting, 
many of whom represented associations of fruit grow- 
ers in their home localities: 

R. R. Fredlund, Mount Vernon Creamery and Can- 
ning Company; C. S. Kale, Nooksack Valley Fruit 
Growers’ association; Fred Myers, Greenacres Com- 
pany; S. R. Bean, Snohomish Canning Company; A. 
E. Curtis, Andrew Weber Company; H. J. Boshon, 
Valley Canning Company; Andrew Weber, Andrew 
Weber Company ; J. J. Murphy, Tucker-Hanford Com- 
pany; J. W. Near, Monroe Canning Company; J. E. 
Moore, East Sound Canning Company; J. M. Carroll, 
Cowlitz Fruit Growers’ association; N. Brons, Enum- 
claw Fruit Growers’ association; S. Lafromboise, 
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KNAPP 
LABELERS AND 
BOXERS 


Are Up-to-date in 
Every Particular. 





Our new iron machine represents the highest 
development in Labeling Machinery. It is easy 
to operate, not liable to get out of order, does 
accurate work and possesses great speed. 

No Canner can afford to be without a Knapp Labeler and Boxer. Write us for prices and terms, also 
exchange deal proposition. We make several types of Labeling Machines and can supply your needs. 


The Fred H. Knapp Co. 


324 Washington Boulevard, Chicago 
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THE GORMLEY PATENT GREEN CORN HUSKER 


WE TAKE PLEASURE 

in calling your attention to the 
Gormley Patent Green Corn Husker. 
It is a winner, and a necessity to any 
Com Packing Factory. Simple in 
construction, substantially built, not 
liable to get out of order. Will husk 
and silk over one ton of green com 
an hour, and clean enough to go direct 
to com cutting machines. 


@ This Machine is fully covered by 
United States Letters Patent. 





@ Price and terms on application. 

















MANUFACTURED AND SOLD BY 


WINTERS & PROPHET, - MOUNT MORRIS, N. Y. 
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Enumclaw Fruit Growers’ association; N. F. Barth, 
Anacortes Creamery Company; H. W. Arnold, Wen- 
atchee Canning Company; E. W. Robinson, Lewis 
River Canning Company ; H. Olin, Nooksack Canning 
Company; Charles H. Slack Company, Chicago; J. 
Broder, Bellingham Canning Company. 





STRAWBERRIES COME FIRST IN CALIFORNIA. 

The first on the list for canning this year is straw- 
berries, for which the time is nearly ready, but most 
of the canning will be done south of Tehachapi, where 
most of the strawberries come from. There will be 
a pretty good pack this year. Fruit trees generally 
are in bloom at present and the outlook for a big crop 
of fruit generally was never as good as it is today. 
Fruit growers and packers generally are anxious to 
have the first of April come, as then danger from frost 
will be about over. The apricot and prune orchards 
generally throughout the state present a fine show 
and great crops are promised.—Trade Journal, San 
Francisco. 





BIG FUTURE CORN BUSINESS. 

According to a report from the East, future orders 
for Baker’s Sugar Corn, one of the oldest brands of 
corn in this country, packed by C. W. Baker, of Aber- 
deen, Md., totaling 100,000 cases, have been booked 
since the opening price of 75c a dozen, f. o. b. Aber- 
deen, was made about two weeks ago. The sales were 
made subject to an agreement to a rebate of 10 cents 
a dozen. It required only about ten days to dispose of 
the 100,000 cases. 





SOUND SALMON PACK ESTIMATE. 

Seattle advices say that but nine of the salmon can- 
neries on Puget Sound will be operated this season. 
The Chinese labor contracts are being let on a basis of 
less than half of the pack of an average season. Ac- 
cording to present estimates, the total pack of salmon, 
including the fall fish, will not exceed 250,000 cases. 





OPPOSE WEIGHT ON PACKAGE FOODS. 

The New York Wholesale Grocers’ association will 
take a hand in the effort to prevent the passage of the 
proposed amendment to the Weights and Measures act. 
In a circular letter to the members, Secretary Beck- 
mann calls attention to the proposed amendment and 
urges the members to communicate with their Assem- 
blymen, and otherwise use their influence to prevent the 
proposed law passing the Legislature. The objection- 
able clause is the following: 

“Any commodity whatsoever, except confectionery, 
not sold by weight or measure, put up, or sold, or in- 
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tended to be sold with a container, shall have the net 
quantity of the commodity so contained plainly marked, 
branded or otherwise affixed on the outside of the con- 
tainer, in terms of weights or measures.” 





MINNESOTA COMMISSIONER MAY RESIGN. 
Commissioner Slater of the Minnesota State Dairy 
and Food Commission is said to contemplate tendering 
his resignation to Governor Johnson and is desiroys 
of securing a position as professor in the State Agri- 
cultural School, thereby placing him in position where 

a change of administration would not affect him, 





OHIO’S NEW VINEGAR STANDARDS. 

Ohio has enacted a new vinegar law establishing 
definitions and standards for cider and other varieties 
of vinegar. The sale of glucose and sugar vinegar js 
prohibited, as is also mixtures of colored distilled vine. 
gar with cider vinegar when sold as a blend. The 
standards adopted for cider vinegar are 1.75 per cent 
solids and 4 per cent acetic acid. All other vinegar 
must contain 4 per cent acidity —American Food Jour- 
nal. 





RETAILERS SELLING CANNED GOODS. 

Most retailers report a good business’ on standard 
canned tomatoes and canned corn. So far, those seem 
to be the principal items which retailers have sold to 
any extent—Twin City Commercial Bulletin, Minne- 
apolis. 





NEW OYSTER CANNING COMPANY. 

The Van & Platt Company, of Savannah, Ga., has 
been incorporated with $25,000 capital. The Van & 
Platt Company will engage in the oyster-canning busi- 
ness. 





MAY INCREASE CAPITAL STOCK. 

A call has been issued for a meeting of the stock- 
holders of the Pacific Coast Canning Company, of Oak- 
land, Cal., for Thursday, April 16, 1908, at 11 a. m, 
for the purpose of considering a proposition to increase 
the capital stock of the company from $50,000 to $250,- 
ooo. P. W. Bellingall is secretary of the Pacific Coast 
Canning Company. 





CHINK GROWS ODORLESS ONION. 

Hop Wing, who has been gardening in California 
for thirty years, claims to have perfected an odorless 
onion at the China Gardens, which are located near 
Visalia. Wing was formerly an assistant to Luther 
Burbank and gathered from him ideas of progressive 
horticulture. 














And Sheet Metal Embossing Dies. 








INVEST 2c— SAVE $2.00 
HOW? 


WRITE US ABOUT 


BOX PRINTING DIES 


Prices and Sketches on Request. 


MANUFACTURERS’ BOX DIE CO., 32-38 So. Canal st, Chicago, Ill. 
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the SPRINGFIELD VAPORIZING 





FUEL GAS MACHINE 











@ This machine is the Safest because it 
conforms to the Rule of the National Board of 
Fire Underwniters that mos? approved Sas 
Machines must have their Carburettors 
located 30 feet from the building. 


@ It mingles a measured quantity of air with a 
measured quantity of Naphtha (Stove Gaso- 
line, Automobile Fluid, or Crude Distillate), 
producing a uniform gas of most desirable 
quality, which is conducted to the burners 
through the one pipe system. 


@ A gallon of Naphtha contains more heat 
units than a gallon of 86° gasoline. Users 
of former methods should consider the great 
economy effected by this method. 


GILBERT & BARKER MFG. CO., 82 4th Avenue, NEW YORK 
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C.M. KEMP MANUFACTURING CO. 


406 to 413 E. Oliver Street, Baltimore, Md. 


IF YOU KNEW 


What a great difference in your 
entire factory the 20th Century Gas 
Machine would make, you would 
quit using city gas or that gas car- 
buretter. 

We can save you one-half the cost 
of your gas, besides render a vastly 
superior service. Is installed in 
main factory building, but does not 
affect insurance rate, as no gasoline 
or distillate is brought inside of 
building. 





== 


Simple, Reliable and Safe. 
Uniform Quality of Gas. 
Famous ONE Pipe System. 

Let us send you 
a machine on 
trial. If it does 
not meet your 
expectations, 


FIRE IF BACK. 


Low Prices 
Liberal Terms 
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Want Advertisements. 


Te Ideure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 
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WANTED 














=== FOR SALE—— 





EXPERIENCED HELP WANTED. 


WANTED—An experienced tipper and capper for fruit can- 
ning; must understand canning machinery and furnish good 
references. Address Jdaho Canning Co., Ltd., Payette, Idaho. 





WANTED—Thoroughly competent and first-class processor for 

fruit and vegetable cannery in Washington. Address with 
full particulars, Andrew Weber Company, Pacific block, Seat- 
tle, Wash. 


MACHINERY. 


FOR SALE—One Scott 40-inch rotary pea grader; in d 
condition; complete with fan and sieves. We will sell hte 

grader, so send in your bids. Address Ft. Atkinson Cannj 

Co., Ft. Atkinson, Wis. mung 








WANTED—Competent processor and superintendent skilled in 
packing Country Gentleman and Fancy Corn; must thor- 

oughly understand the business and be capable of taking 

charge of large plant. Address ‘‘W,’’ care THE CANNER. 





WANTED—Experienced pickle and condiment man; one com- 
petent to handle salesmen and take care of correspondence. 
Address ‘‘ Pickle Salesman,’’ care THE CANNER. 








POSITIONS—SUPERINTENDENTS, PROCESSOR, ETC. 


WANTED—Position as superintendent, by processor; twelve 
years’ experience; can pack variety fruits and vegetables; 
good references. Address ‘‘H. P. O.,’’ care THE CANNER. 


WANTED—By practical, all-round machinist, a position as 

Sanitary can maker, at which I have had practical experi- 
ence, and also with canning machinery. Address F, A. J., care 
THE CANNER. 








WANTED—Position as superintendent or processor. Have 
had sixteen years’ experience. Pack a full line of fruit and 


vegetables, standard or fancy in tin or glass; also jams, 


jellies, preserves, fruit butters, pork and beans, pulp, catsup, 
hominy, kraut, ete. Am a practical canner and good manager 
of help. Address P. O. Box 822, Ludington, Mich. 





WANTED—Position as superintendent and processor; will 

accept moderate salary; am sober and reliable; good man- 
ager of help; thoroughly posted on all fruits and vegetables; 
good references. Address ‘‘W. H. W.,’’ care THE CANNER. 








MACHINERY. 
WANTED—Four copper kettles. Address the Empson Pack- 
ing Co., Longmont, Colo., stating price, size, condition, and 
what fittings they have. 





WANTED—A complete mustard-grinding outfit, with or with- 
out the tanks; also a catsup kettle. Address Box 85, care 
THE CANNER. 








BOOKS ON AGRICULTURE. 
WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 22 E. Randolph St., 
Chicago. 


WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
cause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THE CANNER Publishing Co., 
22 E. Randolph St., Chicago. 











WANTED—Boiled or Condensed Cider and Vinegar Stock. 


Chicago, Til. 


FOR SALE—1 Monitor Pea Grader, No. 6. 


1 Remington Capper, with Wiper Complete, on} 
used 30 days. — 

1 Bassett’s No. 2 Tomato Pulp Machine, 

1 Conant Cooker, Filler Complete. 

1 Remington Can Wiper. 

1 Single Steel Power Patcher. 

1 Hand Hoist Complete. 

1 Power Kraut Cutter. 

1 Baldauf String Bean Filler. 

1 Huntley String Bean Cutter. 

1 M. & S. Corn Silker. 

120 feet Mathew Gravity Carrier with Curves 
Address Big Stone Canning Co., Big Stone, S. D ; 





FOR SALE—1 Invincible String Bean Grader. 
1 Lewis String Bean Cutter. 
1 Baldauf Can Filler. 
1 Monitor Can Filler. 
Merrell-Soule Co., Syracuse, N. Y. 





FOR SALE— 

I Remington Capper, with Wiper complete. 

1 Power Kraut Cutter. 

1 Hand Hoist complete. 

1 26” Copper Jacket Kettle. 

1 Conant Cooker Filler. 

260 half bbls., 60 bbls., all new; basswood; make good 
pulp bbls. and will sell cheap. 

Address Big Stone Canning Co., Big Stone, S. D. 





FOR SALE—One Star Capper, complete. 
Two Sprague Corn Cutters. 
One M. & S. Corn Silker. 
One Moore & Bristol Tomato Filler. 
One Exhauster. 
Aeme Preserve Co., Adrian, Mich. 





FOR SALE—Monitor pea grader in good condition; only been 
used three seasons; $250. Address ‘‘N. H. No. 2,’? care 
THE CANNER. 











IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WAKEM 
& McLavucGHLIn, INc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 


a higher price on account of being on the spot.. Warehouses 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Llinois 
St., Chicago. 














E—One Grasshopper tomato scalder. One Moore & 
o filler; practically new; never been used; 
Address Box 875, care THE CANNER. 


FOR SAL 
Bristol tomat 
prices reasonable. 





—Two complete canning outfits, very little used, 
—— guaranteed; will sell as a whole or in part: 3 
Model M cutters, 4 M. & 8. silkers, 3 Burnham cookers, 3 
Baker double dump sealders, 3 Stevens fillers, 3 Sprague ex- 
hause boxes, 1 Harris hoist, 1 Sprague hand hoist, 6 M. & 8. 
40x72 retorts complete, 1 Westinghouse 40-light dynamo and 
switchboard, 2 Bucklin Cyclone pulp machines, 2 ecarburettors 
and blowers, 4 four-wheel trucks, Triumph power capper, 4 
knife kraut cutters, 40 H. P. hor. boiler, 15 H. P. hor. engine, 
1 auto tipper, Gould’s rotary pump, lot No. 2, No. 3 and No. 
10 cans good as new, 2,000 No. 2 shooks, 2 worm screws, 
Sprague double-mouth fire pots, 2 bean separators, 2 bean and 
apple shaker fillers, 14 three-tier crates, 7 four-tier crates, 12 
pea blanching pails, cob and box conveyors, 8 doz. fiber 
buckets, 5-ton Champion scale, 2 600-Ib. platform scales, 
planching, cooling and syrup tanks, 2-8-20-30 barrel tanks, 
shafting, hangers, pulleys, belting, piping and Fairbanks 
valves, fittings, 1 M. & S. cooker, 1 Hawkins capper, 1 32”x51” 
retort, 8 power apple pearers, 2 Sprague 1893 cutters, pipe 
fitting hooks, gas brackets, peeling tables, searchlight cords, 
16 ¢, p. bulbs, ete. Address Hugh Ross, Woodbine, Pa. 





THE CANNER AND DRIED’ FRUIT PACKER. 49 





FOR SALE.—500 bu. Alaskas, 500 bu. Horsford Market Gar- 

den seed peas; crop 1907; rogued and hand-picked; choice 
stock; can furnish either Jerome B. Rice Seed Co.’s growing, 
f. o. b. Detroit, Mich., or the M. G. Madson Seed Co.’s grow- 
ing, f. o. b. Manitowoc, Wis.; write or wire us for prices. 
Wm. Larsen Canning Co., Green Bay, Wis. 


CANNING PLANTS 


FOR SALE—A pea, fruit and vegetable factory; one line; 

capacity, 30,000 cans; Hawkins Capper, Ballard pea filler, 
five closed retorts, power hoist; everything in good repair. Ad- 
dress the Wallace Co., Port Austin, Mich. 


CODE BOOKS, ETC. 
FOR SALE—New book on ‘‘Celery Culture,’’ by W. R. Beat- 
tie, of Bureau of Plant Industry, U. 8. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 


FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 22 E. Randolph St., Chi- 
cago. 




















FOR SALE—One Scott Rotary pea grader, 40-inch; in good 

condition; full set sieves and two extra; $225. One No. 16 
Clipper cleaner ; full set sieves for green peas and extra sieves 
for cleaning seed; $75. Address Ft. Atkinson Canning Co., 


Ft. Atkinson, Wis. 








SEEDS. 


FOR SALE—Sweet Corn Seed. m 
85 bushels of Crosby. Box 230. 


Brunswick, Me. 





FOR SALE—Choicest Stowell’s Evergreen, also Zigzag Ever- 

green Sweet Corn Seed, guaranteed germination 98-100 per 
cent and 25 per cent stronger than that of Sweet Corn seed 
sold by other Seed Houses. Address Dobry Sweet Corn Seed 
Co., St. Paul, Neb. 





FOR SALE—100 bu. Alaska pea seed................. $4.00 
100 bu. Horsford Market Garden pea seed.. 5.00 
12 bu. Stowell’s Evergreen seed corn..... 5.00 
18 bu. Crosby’s Early seed corn......... 3.75 


The Haserot Canneries Co., Cleveland, O. 





FOR SALE—50 bu. of Crosby and 18 bu. of Moore’s Early 
sweet corn seed; all growth of 1907 and of good growing 
quality. Address Box 250, care THE CANNER. 


FOR SALE.—200 bu. Country Gentleman seed corn at $5 per 
bu.; test 90 per cent. Address Box 555, care THE CANNER. 








FOR SALE—Several hundred bushels each of the following 
varieties of seed corn: Country Gentleman, Early Evergreen, 

and Acme Evergreen. High germination. For prices and 

samples address Bloomington Canning Co., Bloomington, III. 


FOR SALE—We have a limited amount of Country Gentleman 
seed corn for sale; sample and price on application, Ad- 
dress the DeGraff Canning Co., DeGraff, Ohio. 


FOR SALE—We have a limited amount of Country Gentle- 
man seed corn which germinates 86 per cent. Samples and 
prices on application. Address C. J. Off, Peoria, Ill. 


FOR SALE—We have a limited amount of Early Evergreen 
and Country Gentleman Seed Corn for sale; samples and 
a on application. Address Iroquois Canning Co., Onarga, 














FOR SALE—Six hundred bushels hand-picked Alaska seed 

peas, 600 bushels hand-picked extra early seed peas, 3,000 
pounds selected Indiana pumpkin seed. Write Van Camp 
Packing Co., Indianapolis, Ind., for prices. 





FOR SALE—Seed Corn. We have for sale several hundred 

bushels of Al 1907 crop Acme Evergreen Seed, testing about 
85 to 90 per cent. Prices on application. Address The Gibson 
Canning Co., Gibson City, Tl. 





FOR SALE—If you wish to pack a high-grade pumpkin 
supply your growers with our. mixed seed, which produce 
quantity, flavor and color. 
Austin, Ind. 


Address Austin Canning Co., 


FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 


IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CANNER, 22 E. Randolph St., Chicago. 








MISCELLANEOUS. 

Processes For Sale 
Tomato Catsup. Corn. 
Tomato Sauce. Tomatoes. 
Tomato Pulp. Succotash, 
Peas (clear liquor). Apples. 
String Beans. Peaches. 
Spinach. Pears. 
Sweet Potatoes. Pineapples. 
Sauer Kraut. Raspberries, 
Cream Hominy. Strawberries. 
Red Kidney Beans. Gooseberries. 
Lima Beans. Whortleberries. 
Baked Beans. Blackberries. 
Pumpkin. Plums. 
Squash. Cherries. 


Roasting Ears, No. 10 cans. All Soups. 

The above processes are furnished by a practical packer of 
25 years’ experience, giving full instructions on varieties used 
for canning and methods of growing the same. Prices for 
these processes reasonable. First-class references furnished. 
Address ‘‘Information,’’ care THE CANNER. 


ADVERTISING TIP. 

Suppose that tomorrow every man, firm and cor- 
poration in the United States should cut off every line 
and syllable of the advertising they are now carrying; 
suppose that every window display of whatever char- 
acter should be discontinued, that every sign should be 
taken down, that in one day all advertising of every 
conceivable kind should stop and remain completely 
stopped for a period of ninety days—and ninety days 
only. What would happen? How many wheels would 
stop turning? How many factories would close? 
What would be the size of the army of the unem- 
ployed? Would we have a panic and hard times? 
Think it over carefully—Folder from the Engineer 
Publishing Company, Chicago. 
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THE PURE FOOD COLLAPSE. 


Developments during the past two or three weeks 
have confirmed the idea that the Washington authori- 
ties have entered upon a new era regarding the ad- 
ministration of the food and drugs act. This has 
been conspicuously made plain in the new policy 
regarding importations of foreign foods, but there 
are a good many other tendencies less obvious but 
even more striking in which the same drift toward a 
reactionary policy is observable. 

It should be thoroughly recognized that there is a 
good deal to commend in what has been done during 
the past month or so. Unquestionably there was some 
danger that the administration of the law would be 
rendered absurd by the application of unreasonably 
extreme or severe decisions. With reference to the 
question of imported foods, for example, unnecessary 
hardship was undoubtedly being worked through the 
requirement of re-exportation. So also in the case 
of some of the directions sent out by the department 
with regard to the labeling of domestic goods, a more 
considerate and consequently more effective point of 
view might very well have been taken had those in 
charge been disposed to compromise a little for the 
sake of realizing a larger ultimate good. It has prob- 
ably been wise, also, to refer all doubtful questions 
bearing upon the physiological effect of preservatives 
to a board of scientists prior to applying in full strict- 
ness the regulations that had been decided upon’in the 
department of agriculture. 

While giving due credit to President Roosevelt and 
the administration for their undoubtedly sincere wish 
to accommodate themselves to the requirements of 
legitimate business, it must be recognized that the 
pendulum is in danger of swinging much too far 
toward reaction. Since January 1 there has been a 
distinct collapse in the application of the pure food 
law. Not only has a very great and in certain respects 
dangerous degree of liberty been given to some of the 
manufacturers, but things are rapidly reaching a point 
where there is very little probability of restoring the 
administration of the law to even a moderate degree 
of strictness without great and possibly impracticable 
efforts. In two respects, particularly, the administra- 
tion is to blame. It did wrong originally in not real- 
izing the immense scope and effect of decisions under 
the food and drugs act. It allowed the department of 
agriculture to go ahead upon very stringent lines, 
fostering the opinion that it had the support of the 
government behind it. After a long period of founda- 
tional work the administration now practically admits 
that it has merely been tampering and toying with the 
problem. This is the only conclusion to be drawn 
from the appointment of a board to get information 
which should have been at hand at the start. The 
second blunder that has been made is found in the 
almost absolute abandonment of the pure food ma- 
chinery in the department of agriculture. Not only is 
the board of food and drug inspection now merely 
marking time, but the food inspection decisions signed 
by the three secretaries are not even written or passed 
upon by that board. -Just who writes them is not posi- 
tively known, but at present neither the formulation 
of the decisions nor any positive voice as to. their appli- 
cation, nor the administration of the rules, is in the 
hands of the recognized authorities in the department 
of agriculture. These functions have each and all been 
divided among three executive departments, two boards 


and the department of justice. Some of these 6 
ganizations seem to be working at cross purposes With 
themselves and with the others. 

This is not the way in which to get effective pure 
food supervision. Assuming what is doubtless the fa 
that the administration wishes to apply the act Se- 
riously and earnestly, it is absolutely demanded that 
some definite machinery shall be established anq its 
manager supported in carrying out the purpose of the 
law. There was a workable mechanism already in 
operation before the recent changes. If the men ip 
charge were unsatisfactory they should have been re. 
moved and others substituted. Breaking up the ma. 
chinery is not the right way to improve its operation — 
Journal of Commerce, New York. 


PATENTS CAN-MAKING MACHINE. 
Benjamin F. Mann, of Baltimore, Md., has been 
granted a patent on a can-making machine—serig] 
number 335,905. The description of the machine jn 
the Patent Record is numbered 881,326 and reads as 
follows: 
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“In combination in a can-making apparatus means 
for feeding the can blanks, means for clamping the 
said blanks, leaving their edges projecting, carrier 
means for the clamping means, and means for bending 
the projecting edges, said clamping means moving to 
keep pace with the onward movement of the blank 
and the bending-means performing its function while 
the blank is in motion, substantially as described.” 














ON OREGON PRUNES—STOCKS LIGHT 

AND FEELING STRONG. 

In striking contrast with the unsettled conditions in 
California prunes is the strong and advancing market 
for Oregon Italian fruit. The situation on the coast 
is particularly strong, stocks there being small and well 
controlled, while in the local market recent demands 
of consumption have absorbed a great deal of the 
weak holdings. Reviewing the situation, a coast 
packer of considerable prominence, writing to his East- 
ern agents, Says: 

“Last fall the growers of this state had reason to 
congratulate themselves over the outlook, both as to 
crop and prices, for, with the biggest crop ever har- 
vested in the Northwest, the average price paid grow- 
ers was much greater than it had ever been. The 
packers had largely resold the goods at a eomfortable 
margin of profit and were looking forward to an abso- 
lute clean-up. Europe had bought very freely, as the 
previous shipments of Oregon stock abroad had 
pleased the buyers beyond measure. The slight tart- 
ness of our stock is more in keeping with foreign 
taste than the insipid sweetness of the California ar- 
ticle, as it resembles the French and Servian product, 


SITUATION 
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It takes 5% gallons of 86° gasoline to equal 4% gallons of low- 
grade with our machine. 

NOTE THE SAVING, making comparison using actual prices 
quoted on the two grades (can be verified by calling Standard 
Oil Co): 





5% gals. 86° gasoline at 23.5 cents per gal.......... $1.24 
4% gals. 65° gasoline at 11.5 cents per gal.......... 5d 
Actual saving for every 5 gals. used........... $0.69 


Our fuel gas machines supply 

a clean hot gas, under blast 

at any pressure desired through 

one line of pipe. NO AIR ADJUSTMENT. 


Absolutely automatic and meets the 
requirements of the Insurance 
Underwriters in every detail. 


(See our offer in the convention issue.) 


Write for catalog. 


U.S. Gas Machine Co. 


MUSKEGON, MICH. 





WE CAN POSITIVELY SAVE YOU FROM 40 
TO 50 PER CENT ON YOUR GAS EXPENSE 

















Automatic Junior No. 214 


Capacity three lines of canning machinery. 





























TheMachine that is 
Without a Rival 


ALL Canners now admit that 
the Invincible String Bean Grad- 
er is the only machine on the market 
worthy of the name. Its work is as 
near perfection as is possible, and 
there is no other machine on the mar- 
ket that can approach the Invincible 
in any regard. 


@ Write us for circular and list of 
users. Get your order placed early 
so as to be sure of getting ready for 
the string bean pack in time. 














INVINCIBLE GRAIN CLEANER CO., SILVER CREEK, N. Y. 


Also Manufacturers of the Invincible String Bean Cutter, Invincible Split Pea Separator, 


Invincible Beet Grader and other Canners’ Specialties. 
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to which the European palate has become accustomed. 

“When the financial depression of October 30 struck 
all parts of the world almost simultaneously the buyers 
in the East endeavored, so far as it was possible to do 
so, to reject the goods or cancel their purchases, and 
to do this in many instances adopted measures that 
savored of anything but fair treatment. Unfortunate- 
ly, there were a number of small dealers in Oregon 
and Washington prunes who were not in position to 
enforce their contracts and accepted rejections and 
cancellations because they could not do otherwise. 
These goods were offered and resold at prices from 
a half a cent to a cent and a half per pound less than 
the market at one time, and as the bulk of these re- 
jections occurred in New York they have been a con- 
stant menace to the market ever since. Fortunately, 
the stock is now pretty well cleaned up, but the inabil- 
ity of these same packers to take their purchases from 
the growers has resulted in some outsiders who have 
handled but few prunes this year securing possession 
of some stock, which they have offered at extremely 
low prices. 

“Cable advices from Europe and telegrams from 
New York during the past few days indicate that the 
stock is rapidly cleaning up; that the situation is much 
firmer and they are asking for prices on stock in large 
blocks. 

“The ‘Oregonian,’ as an advocate of fair prices to 
the producer, believes that the low prices named dur- 
ing the past thirty days have been unwarranted by 
trade conditions and have only been named because of 
the pressing necessities of either some of the smaller 
packers or the growers. We understand that the two 
principal packers of Oregon control today 80 to 85 


per cent of the unsold stock and at no time during the 
recent depression have they sacrificed goods or felt 


at all alarmed as to the ultimate outcome. They are 
today holding their goods at prices commensurate with 
the value of the stock and trade requirements, and it 
is encouraging to note that the market is responding 
to their efforts in their behalf and that of the growers. 

“We believe that the recent low prices were unnec- 
essary, so far as supply and demand are concerned, 
as with the exception of New York, where most of 
the rejections occurred, stocks have been extremely 
light—so light that the largest jobbers East have only 
bought as they have been obliged to have the goods 
to supply their demand, and they are now appreciating 
the fact that they have got to buy quickly if they want 
to get any stock, for with the total holdings in the 
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state estimated at less than eighty cars and at | 
six months of active consumption, with May and J 
considered the best of the entire year, Op be 
Washington prunes even at today’s prices are 

the cheapest food products obtainable.” a 


THE CULTIVATION OF RHUBARB. 

C. L. Allen, a Long Island grower, writing in “Amer 
ican Agriculturist,” says of rhubarb that on many 
accounts we prefer growing the roots from seed. Ih 
whatever way it may be increased the soil in which 
it is grown should be worked very deeply, and mag 
rich to insure the full development of the leaf Stalks 
for upon their size, rapidity of growth, and consequent 
tenderness of tissue, much of their merit depends; 

The seed should be sown in drills two feet g 
and the plants thinned to six inches in the drill. In thy 
autumn following they will be fit to transplant into 
permanent beds, to be set three feet apart in the. rows 
which should be four feet apart. For the first year 
the ground between the rows may be used for lettuce 
beans, or any low-growing crop; but after the second 
year the leaves will cover the whole space, and require 
it all for their full development. 

The after-culture Gonsists in keeping the ground 
clear from weeds and to encourage rapid growth, 
breaking off the flower stalks as they appear, that their 
development and seed producing may not use up the 
plant food required for the roots. 

This plant is admirably adapted for forcing. Upon 
the approach of freezing weather take up a desired 
number of clumps and put them under an open shed 
and cover with a little soil. After a good hard freezing 
bring in a few clumps and place them near the furnace, 
in the cellar or under a greenhouse bench, and cover 
with earth or sand, and keep fairly moist. Withina Bf 
short time the stems will be long enough for cutting, 
The flavor is much better than that grown in the open, 
Rhubarb intended for forcing should not be cut the 
previous season, but given the highest cultivation, in 
order to make strong crowns, as upon these the new 
growth derives its strength. 





SCRIBNER’S MAGAZINE FOR APRIL. 
“Scribner’s Magazine” for April has a brilliant col 
ored cover and frontispiece, also in color, showing a 
ship passing through the Suez canal at night. The 
leading article, “How They Rammed the Derelict,” 
is by W. J. Aylward, the artist who, it will be recalled, 
accompanied the dry-dock “Dewey” on its long voy- 











THE WISCONSIN PEA CANNERS’ CO. 


Packers of LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on ihe 
market. Our EUREKA brand, while a trifle cheaper, is a fine Extra Standard 
Pea and never fails to give satisfaction. Both brands are put up exclusively by 
us, and are strictly guaranteed to be exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
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CLIMAX AUTOMATIC PEA WEIGHER 


Weighs the peas at the viner and automatically 
registers the weight. 













Saves one man on every viner. 





Prevents errors and arguments. 





Can be set to weigh any amount up to 40 lbs. 
at a dump. 


WEIGHS A CONTINUOUS STREAM 


Guaranteed to do the work or no pay. 










WE ALSO MAKE 


CAP PLACERS, PULP FILTERS, 
PULP ELEVATORS, Etc. 


WRITE FOR PARTICULARS 















































“BLISS” 


CAN MAKING MACHINERY 



















Includes Automatic Can Body Forming Machines, 
Automatic Flangers, Automatic Double Seamers, 
Automatic Crimpers, Top and Bottom Presses, 
Gang Slitters, Paste Applying Machines, etc., etc. 

They are designed and built for rapid and econ- 
omical production, and have proven their efficiency, 
strength and economy. 











CORRESPONDENCE SOLICITED 
ESTIMATES FURNISHED 


——S—"_ E. W. BLISS Co. 


MACHINE No. 12 33 Adams Street Brooklyn, N. Y. 
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age. As an illustrator of life at sea he is not sur- 
passed ; he also has the knack of vivid description. 

It is many years since Richard Harding Davis has 
written a serial, and in this number readers are for- 
tunate in having the first installment of “Vera, the 
Medium,” a tale of modern New York, written in 
Mr. Davis’ most graphic manner. The story moves 
about the efforts of a lawyer to rob an old man of 
his millions by working on his credulity through a 
medium. Among the other characters are the district 
attorney and an ingenious reporter. The story 
abounds in dramatic situations. 

In “The Westward Tide of Commerce Through the 
Suez,” Charles M. Pepper shows the awakening of 
the Far East, particularly Japan, to the benefits of a 
world-wide commerce. Few people realize that Japan 
has built up a fine merchant fleet regularly running 
through the canal and that her commerce has grown 
to very large proportions. 

Louis Howland, a well known editor of the middle 
west, writes frankly in regard to a certain conde- 
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scension of the East toward the West in a 
essay entitled “Provincial or National?” He mak 

clear the feeling that prevails in the West that th 
East, particularly New York, is narrow and j 

in its judgments of most things in the great feo} 

that lies west of the Alleghanies. He shows that 4 
this attitude the East itself is the greater loser val 
that the West has, far more than is believed, worked 
out its own salvation. 
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POOR CONDITION OF RAISINS. 

Packers are not generally guaranteeing goods against 
sugaring at this time, and quite a little trouble ig be; 
experienced with this and the wet and moldy condition 
of some of the goods. Raisins dried so slowly las 
fall, owing to the cool weather, and kept on growi 
so long that they made an excessive quantity of sugar 
and this is showing its effects now. In addition to 
this reason, many crops were poorly dried owing t 
the high prices offering last fall for early delivery 
goods.—California Fruit Grower. , 
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THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR | 
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F. O. B. cars Hoopeston, Illinois. For further 


id under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
formation and catalogtes, address 


Sprague Canning Machinery Company, 


Sole Owners and Manufacturers, Chicago, Iilinois, 














The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Gold under C. 8. Harris Com- 
pany’s guatanice of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
®. O. B. cars Rome, N.Y. For 
urther information and catalogue 
address 










































Cc. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 


ROME, N. Y. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 


Consider it the Best Investment They Ever Made. 


iF YOU WANT THE BEST BUY THE HAWKINS 
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THE STAR 


CAPPING MACHINE 


wine 


This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 








plest possible elements 








SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 


SALES OFFICE, 5 WABASH AVENUE 


CHICAGO 
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FARNUM BROKERAGE CO. 


(INCORPORATED) 


Merchandise Brokers 








KANSAS CITY 
MO. 








We sell canned goods and everything. Have our 
own warehouse. New accounts solicited Particular 
attention given to the introduction of new goods. 
Write to us. 

















TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U. S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect ies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only complete, comprehensive and authoritative 

book published on the subject of Beans and their culture. It is by~ 

_ Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 











Order through THE CANNER, 











Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 
capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY, CO, 


5 Wabash Avenue, CHICAGO 








Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 





THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely automatic. This machine 
fills cans or glass jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


SPRAGUE CANNING MACHINERY C0. 


SALES OFFICE 
5 Wabash Ave., CHICAGO, ILL. 


FACTORY 
HOOPESTON, ILLINOIS 





DANIEL G. TRENCH & CO, GENERAL AGENTS 
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ONOKO 
BABBITT METAL 


For All Machinery Bearings 





EVERY BAR IS GOOD 


s mixed by expert metal mixers, directly under the supervision of 
a practical chemist, whose work is to see that the original metals 
used are absolutely pure; that each proportion is added at exactly 
the proper temperature; that the quantities are accurately weighed, 
and that the whole is mixed and blended into the perfect finished 
metal. 

“QNOKO” is absolutely as represented. It has been used and 
tested in many different bearings and many different ways—at 
high speed and under crushing loads, and doing all the work so 
well and lasting so long that recommendations are continually 
received. Every bar of ONOKO METAL is just like every other 
bar, and every bar is good. 


H.Channon Company. 


Chicago. 
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A COMPLETE COURSE 
IN CANNING 


Being a Thorough Exposition of Practical Methods 
of Hermetically Sealing Canned Goods, and 
Preserving Fruits and Vegetables. 


By an Expert Processor and Chemist. 





This work Written in Plain Language, Easily Under- 
stood. With Its Aid All Processes Readily Mastered. 


PRICE $5.00 


Order through Taz CANNER CASH WITH ORDER 
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Patents « Trade-Marks 


Food and Drugs Act Opinions 
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JOSEPH M. BOWYER 


Attorney at Law and 1110 F. STRET, W. W. 
Solicitor of Patents. WASHINGTON, 0. C. 
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BOOKS YOU OUGHT to HAVE 








THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 
By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


in offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order, 


FOR SALE BY 





| ‘7 CANNER” 5 Wabash Ave., Chicago 


a 





® 
PROF. DUCKWALL’S New Book 


Canning nd Preserving 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@LA Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@ This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave., Chicago 




















THE CANNER AND DRIED FRUIT PACKER. 
yoOOSSOSSSSSOSHSED OOSFOO OOD 


DIRECTORY’ ’ 


Canners and Packers of | 
North America . 


aad 





aba 


Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘Hawkins’ Continuous 
Capper, ‘‘Jersey Queen’”’ 
Filler, Model ‘‘M’’ Corn 
If it is 
used ina Cutter, Corn Cookers, 
Canning Silkers and all 
Machines for 


Factory, 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


y~v,rre, 
ee 


This directory of the canning businegg jg 
strictly up-to-date and unquestionably the "* 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, | 
etc.; manufacturers of pickles, catsup, pre 
serves, etc., in the United States and Canada, | 
It also gives the names of goods packed by 
each factory and the brands under which they $18 
are sold. Every name in the 1908 directoryis §/— 
carefully revised and corrected, making the 
directory as nearly complete and accurate agit 
is possible to make a book of this kind. 
Price, 1908 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
5 Wabash Ave., Chicago 





Cans, Shooks, Don’t Worr 
ask me, I'll et 


Solder, Crates, Stree 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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FOR NEW SUBSCRIBER ae : 
THE CANNER AND DRIED | Don't Wait 


LISHING CO. 
5 Wabash Ave., - Chicago Put Your Want Ad. 


into the CANNER 








Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will 


remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next: sixty days. O ay 
= 


toGet Answers 
RIGHT AWAY 









































The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 


GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions, 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 











Sprague Canning Machinery Company 
DANIEL G. TRENCH @& CO., Gen’! Agents, 
5 Wabash Avenue CHICAGO, ILLS. 

















Have You Ever Used Wheeling Cans? q 


Do you want to make a pack without having-a claimP 7 
Haveyou ever figured your loss of Profit on leaky cang 
your expense of cleaning other cans spoiled by leaks ? 


Do you want to get rid of having Corn turn Black ai 
the seam of can ? 


WILL DO IT 


If you have not placed your order, better write us. If we 
can not convince you that you should use Wheeling Cans, talk 
with our customers. You will find them in every section of the 
Central States. Better let us send you a sample Car Loaé 
Guaranteed to be better than any you ever used. : 





WHEELING CAN Compan} 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, ni 
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